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Soaton 4 Greetings 


Health, happiness and business enterprise have 
never been rationed in America, and we look 
forward to the New Year with full confidence 
that 1943 will bestow on this country a full 
measure of the things that make life worth while. 
Your confidence in out company and our prod- 
ucts is something that makes u4 especially grate- 
ful at this time. We hope that we may merit your 
continued faith during the yeats to come. 
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In the manufacture of sausage products, cer- 
tain equipment is absolutely necessary if the 
highest quality products are to be made. One 
of these essential machines is the meat grinder 
which is used more than any other machine 
in the sausage kitchen. This machine is im- 
portant because it conditions or grinds the 
large cuts into small pieces. When this ground 
meat is removed to the cutter, the result is a 
finer, higher quality emulsion. The grinder 
also traps and eliminates undesirable sinews 
and small bones from the meat. 


By pregrinding the meat, less cutting time is 
required in the cutter, thus reducing the dan- 
ger of burning or shortening the emulsion, all 
of which results in a higher quality product 
free from sinews and small bones. 


HOW BUFFALO GRINDERS IMPROVE 
PRODUCTS AND REDUCE COSTS 
Designed and built by expert sausage ma- 
chine craftsmen, Buffalo Grinders reduce proc- 
essing time and speed up production. Scien- 
tifically designed cylinder and feed screw 
prevents backing up, mashing, heating, as- 
sures an even flow of clean cut meat through 
the knife and plate. The clean, sheer, cool 
cutting protects protein value... eliminates 
the necessity of reforking the meat. Helical 
gear drive provides smooth, quiet operation 

. .. adds years to service life. 


JOHN E. SMITH’S SONS CoO. 


Manufacturers of a complete line of Sausage Machinery « Sales and Service Offices in principal cities 


MOST ESSENTIAL 


For manufacturing 









Grinders are 


Quality Sausage 









































Plus These Outstanding Buffalo 
Features 


ePatented drain flange prevents meat 
contamination, also prevents meats and 
juices from backing up into bearings. 


@ Self-feeding, one point automatic lubri- 
cation assures positive lubrication of 
bearings and all working parts, thus 
taking out the guesswork of lubricating 
the machine. 


e The entire unit is equipped with heavy 
duty Timken bearings that are easily 
adjusted without disassembling the 
units, thus saving time and labor. 


@ Records in countless plants prove that 
Buffalo Grinders cut more meat in less 
time at lower cost. Let us send you proof, 
today. Write: 





| Back up the Nation’s ‘‘Share-the-Meat”’ Plan! | 





50 Broadway, Buffalo, N. Y. 
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Who would have believed it would ever come to 
this? According to A. E. Milburn, a Harrison, Ark., 
wholesaler: “Only a few days ago four men stopped 
one of our trucks on the highway and the driver 
thought he was going to be held up and robbed. The 
men told him that they merely wanted to see if he 
had any lard on the truck.” According to reports 
from Arkansas, lard and salt meat, kitchen stand- 
bys in thousands of southern homes, have become 
unobtainable in many sections and so scarce in 
others that defense plant and lumber mill workers 
are threatening to quit “unless they get some fats 
to cook with.” 


x*k 


Cvinaya Tushonka! That’s not a battle cry, al- 
though it might well be, for the men who eat it are 
giving Hitler the winter jitters. The Food Distribu- 
tion Administration ‘of the U. S. Department of 
Agriculture recently bought 3 million lbs. of this 
canned pork product for shipment to Russia. Tu- 
shonka, as it is familiarly known in the Red Army, 
is a special type of pork product, highly spiced and 
made of boneless cuts of lean meat. It is prepared 
almost exclusively for the soldier who is remote 
from his supply base and must have a quick pickup 
of protein food to keep him in battle condition. It 
can be eaten cold or hot. 


x*k 


Speaking of rations, the Army is now testing its 
new field ration for mountain or Arctic troops. 
Powdered and dehydrated items are used whenever 
feasible to eliminate bulk and weight since troops 
operating at high altitude or in cold regions usually 
have water available in natural or snow form. Each 
daily menu weighs 33.6 oz. and averages 4,442 cal- 
ories. Menus differ in meat, beverage, cereal, fruit, 
vegetable and soup content. 


x**k 


Old dobbin, who has come bobbin’ back, is giving 
up his favorite wrought iron hitching posts to the 
U.S. drive for metal to help keep the war industries 
booming at top capacity. Edward S. Moore, jr., 
secretary of the Wyoming salvage committee, says 
old, ornamental hitching posts which still adorn the 
main streets of many western towns should be 
added to the drive despite the sentimental or his- 
torical attachment. 
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Armour’ 


Natur 


Sales-appeal starts with eye-appeal ... and 
that’s why Armour’s Natural Casings are your 
wise choice. 

For these clear, white casings dress up liver 
sausage ... make it extra-inviting to custom- 
ers, at first glance! 

But that’s only half the story. Armour’s 
Natural Casings keep your sausage as fresh 
and tasty as it looks! Seal in the rich goodness 
longer . . . sO customers always get your 
product at its best! 

There’s a wide variety of Armour’s Natural 
Casings ... uniformly graded for size, free 
from imperfections. You'll find the answer to 
your liver sausage casing problems when you 
order Armour’s. And you'll be giving your 
product the eye-appeal that means added 
sales-appeal ! 


ARMOUR ann COMPANY 


ai Casings 


If you are making sau- 
sages for the Armed 
Forces...use Armour’s 
Natural Casings and 
be sure they will meet 
all requirements. 4 
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Huge Hog Volume 
in 1943 Indicated 
by Pig Crop Report 


HE production of hogs in 1943 will 

greatly exceed the 1942 production, 
which was much above any other year, 
the Department of Agriculture states 
in its December pig crop. report. 
Marketings and slaughter of hogs in 
1943 will be far above those in any 
other year. 

The 1942 fall pig crop, most of which 
will be marketed in the spring and 
summer of 1943, is 23 per cent larger 
than the previous record fall crop of 
1941. The indicated number of sows to 
farrow in the spring season of 1943 is 
24 per cent larger than the previous 
record spring farrowings of 1942. The 
number of hogs more than six months 
old on December 1 of, this year was 
much larger than a year earlier and 
was the largest recorded on that date. 
This information is based upon returns 
from 156,000 farms, obtained in cooper- 
ation with the Post Office Department 
through rural mail carriers in all parts 
of the country. 


The fall pig crop or the number of 
pigs saved in the fall season of 1942 
(June 1 to December 1) is estimated at 
43,721,000 head. This total is 23 per 
cent larger than the former record fall 
pig crop of 1941, and 60 per cent larger 
than the 10-year, 1931 to 1940 average. 
The number was larger than last year 
in all regions and in all states. 


By regions, the percentage increases 
above last year were as follows: East 
North Central, 15 per cent; West North 
Central, 25 per cent; North Atlantic; 25 
per cent; South Atlantic, 26 per cent; 
South Central, 33 per cent; Western, 28 
per cent. 


Fall Farrowing Up 


The number of sows farrowed in the 
fall season of 1942 was up 24 per cent 
from last year. The number was above 
last year in all states. For all but 13 
states the number set new records. 
The average number of pigs saved per 
litter of 6.41 was a little smaller than 
in the fall of 1941, but was larger than 
in any other year. The increase of 24 
per cent in fall litters agreed substanti- 
ally with the 25 per cent increase in- 
dicated by reported breeding intentions 
as shown in the June pig crop report. 

The yearly pig crop, i.e. the combined 
spring and fall pig crop of 1942, is es- 
timated at 104,744,000 head. This num- 
ber exceeds the combined crop of 1941 
by 20 million head or 24 per cent and is 
about 44 per cent above the 10-year 
average. For the North Central (Corn 
Belt states) the combined crop of 1942 
1s estimated at 74,535,000 head, an in- 


(Continued on page 32.) 


Full Text of Important Amendments 
8 and 9 to Meat Restriction Order 

















THE MEAT PACKER’S PRAYER 


“Before opening the mail, let us pause the 

usual two minutes in silent prayer for 

strength to face the day’s new forms and 

requirements.” (Caption and cartoon from 

More Juice of the Thomas & Betts Co., 
Elizabeth, N. J.) 





Secretary Wickard Names 
Food Advisory Committee 


Secretary of Agriculture Claude R. 
Wickard has announced the appoint- 
ment of a food advisory committee to 
assist him in connection with his duties 
as Food Administrator. The group will 
replace the WPB Food Requirements 
Committee. Members of the new com- 
mittee are: 


Secretary Wickard, chairman; Major 
General Edmund B. Gregory, War De- 
partment; Rear Admiral W. B. Young, 
Navy Department; Edward R. Stet- 
tinius, Lend-Lease Administration; Ed- 
win W. Gaumnitz, Board of Economic 
Warfare; M. Lee Marshall, War Pro- 
duction Board; Abe Fortas, Interior 
Department; H. W. Parisius, food pro- 
duction director, Department of Agri- 
culture, and Roy F. Hendrickson, food 
distribution director, Department of 
Agriculture. A State Department rep- 
resentative on the committee will be 
named later. 


The committee will submit estimates 
of food requirements prior to the mak- 
ing of food allocations by the Secretary, 
and will otherwise advise and consult 
with him in the administration of the 
food program. 





TATING that the most effective way 

of providing relief from meat short- 
ages in some areas is to permit slaugh- 
terers and non-quota slaughterers to 
make a portion of their January deliv- 
eries in the latter part of December, the 
Office of Price Administration last 
weekend issued Amendment 9 to Re- 
striction Order 1 permitting any slaugh- 
terer or non-quota slaughterer to elect 
to terminate Quota Period 1 and com- 
mence Quota Period 2 on December 20. 


OPA required that the election be 
made in writing, filed with the director 
of the food rationing division, on or 
before December 24. As an aid to en- 
forcement of the order, the amendment 
required any person making such an 
election to file, prior to January 1, 1943, 
a complete statement with respect to 
his operations during Quota Period 1. 

Amendment 9 also reduced quotas for 
deliveries of veal, lamb and mutton and 
pork to the civilian market during Quota 
Period 2 (see summary in THE Na- 
TIONAL PROVISIONER of December 19); 
apportioned the second quarter quota by 
months and eliminated overage begin- 
ning with Quota Period 3. 


Amendment 8 to the restriction order 
revoked the privilege which has here- 
tofore existed of a person acquiring the 
quota of an existing plant by purchas- 
ing the business and good will and con- 
tinuing it in substantially the same 
manner as prior to its acquisition. 
Amendment 8 also permits a federally 
inspected slaughterer to make deliver- 
ies during Quota Period 1, to the extent 
of his October 1, 1942 inventory, free 
from its restrictions. 


Amendments 8 and 9 to the meat re- 
striction order are important and should 
be studied by the packer. The full texts 
follow: 


AMENDMENT 8 TO RESTRICTION 
ORDER 1 


Paragraph (b) of Section 1407.906 is revoked and 
paragraph (c) of that section is redesignated para- 
graph (b); a sentence is added at the end of Sec- 
tion 1407.909 (a); a new paragraph (h) is added 
to Section 1407.925 to read as set forth below: 

Section 1407.909 Deliveries of cutter and canner 
grades of beef further restricted. (a) * * * Dur- 
ing Quota Period 1, a slaughterer may, however, 
deliver such beef to the extent of his inventory 
thereof as of October 1, 1942, free from the re- 
strictions of this paragraph. 

Section 1407.925 Effective dates of amendments. 
(h) Amendment No. 8 (Sections 1407.906 (b), (c), 
1407.909 (a), and 1407.925 (h)) to Restriction 
a No. 1 shall become effective as of December 
18, 1942. 


AMENDMENT 9 TO RESTRICTION 
ORDER 1 


Section 1407.902 (b) is amended; Section 1407.903 
(a) is amended; a new Section 1407.904a is added; 
Section 1407.905 (a) is amended; a new paragraph 
(i) is added to Section 1407.925, to read as set 
forth below: 

Section 1407.902 Deliveries of slaughterers re- 
stricted. ‘b) Any slaughterer may, during Quota 
Period 2, deliver controlled meat against any un- 


(Continued on page 21) 
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AMI TESTS BOXES FOR 
EXPORT SHIPMENTS OF 
LUNCH MEAT IN CANS 
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sign and construction of containers 

for delivering canned luncheon meat 
to destination in good condition in Army 
export and lend-lease shipments are 
contained in a new report made for the 
committee on standardization of pack- 
ages and supplies of the American Meat 
Institute, and just released by the In- 
stitute. 


The report, many of whose findings 
will be applicable to domestic shipments 
of canned meat products, covers rough 
handling tests on boxes (wood, nailed, 
and wood, wirebound) with different 
kinds of interior packing, for the ex- 
port shipment of canned luncheon meat 
in 6-lb. and 2%-lb. cans. Tests were 
conducted in cooperation with the Pack- 
age Research Laboratory, the Wire- 
bound Box Manufacturers’ Association, 
American Can Co. and Continental Can 


[osien ana T data concerning the de- 


TYPE OF DATA 
SOUGHT IN TESTS 


RIGHT.—Types of can damage produced 
in AMI tests. Left to right are bad dent 
top, bad dent top, bad buckled top end, 
bad dent bottom and bad dent bottom. 
BELOW.—Typical boxes used in tests. 
These boxes carry 12 6-lb. cans of luncheon 
meat. Box at right shows condition after 
42 falls in the 14-ft. revolving drum. 





Co. Scene of the tests was the Don L. 
Quinn Co. laboratory in Chicago. 

One of the chief conclusions reached 
was that 2%-lb. cans of luncheon meat 
should be packed 18 to the case and 
the 6-lb. cans either 9 or 12 to the case. 
“Cans in these size packs,” says the re- 
port, “seemed to be adequately pro- 
tected in either sawed lumber or wire- 
bound boxes.” Other basic findings: 

2) Interior protection should be pro- 
vided for luncheon meat in both 2%-lb. 


and 6-lb. cans, regardless of the type of 
outside container. This interior pro- 
tection should be of proper size to pro- 
tect the end seams of the cans and equal 
to the overall height of the can. 

3) Wirebound boxes of proper speci- 
fications provide equally good protec- 
tion to the cans as nailed lumber boxes 
when similar interior protection is used. 

4) B flute 200-lb. test corrugated, 
as the inner protection, when dry, is a 
better protecting medium than dry 
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INTERIOR PROTECTION 


Wirebound wood box for canned luncheon 
meat, showing one of the types of interior 
packing tested. Here each can has each 
side and end protected with 200-Ib. test 
corrugated board, greatly increasing ability 
of container to withstand rough treatment. 


moisture-proof solid fibreboard and is 
equal to the latter when both are wet. 


5) Individual overpack unsealed 
sleeves for each can, made from scored 
B flute 200-lb. test corrugated board, 
when used with top and bottom pads, 
gave the best results. An overpack of 
a B flute corrugated container with in- 
terior partitions of the same material 
gave the next best results. 

6) Pads of B flute 200-lb. test cor- 
rugated board should be used between 
the layers of 2%-lb. cans. 


7) Interior packing not only pro- 
tects the cans but also protects the box 
itself so that the box stands rough 
handling more successfully. 


8) No matter what type of package 
is used, the dimensions should insure 
that the cans fit snugly into the box so 
that there is no initial play between the 
cans when first packed. In determining 
the size of package to be used, allow- 
ance should be made for the dimensions 
of the cans and the thickness of the 
interior packing. 

In tabular form, the report sum- 
marizes damage to cans in boxes given 
rough handling tests, relative amount 
of damage to cans in the tests, and de- 
tailed specifications of the boxes tested. 
Other sections of the 61-page report 
cover descriptions of the test boxes, the 
test load, test method, test results and 
other pertinent information. The nu- 
merous illustrations show typical con- 
tainers tested, methods of interior pack- 
ing, types of damage to cans and con- 

ion of boxes and cans after tests. 

Each box was packed with cans of 
luncheon meat. The cans were made, 
filled, closed, sterilized and inspected 
m the regular manner on the production 

and were in all respects the same 
48 cans of luncheon meats delivered on 
. 8. government contract. 


‘The National Provisioner—D ber 26, 1942 





AMA EXPLAINS STATUS OF BOXES FOR 
EXPORT SHIPMENT OF MEATS 


N a special notice issued this week, 

M. T. Morgan, chief of the meat 
purchase division, Agricultural Mar- 
keting Administration, explained ex- 
port packaging specifications and re- 
quirements for canned and other meats. 
His statement follows: 

There has been some misunderstand- 
ing regarding the types of boxes which 
can be used for packing canned and 
other meats for export shipments. Only 
those containers can be used for meats 
which are specifically. authorized by 
this office, regardless of the fact that 
some other types may appear in the 
specifications issued by the other fed- 
eral agencies. In this connection, it 
should be understood that “Export 
Packaging Specifications, 1742-B” dated 
December 5, 1942, lists many kinds of 
boxes which cannot be used for canned 
and other meats purchased by AMA. 
However, containers selected for use 
by us must conform to the specifica- 
tions for those types as shown in 
1742-B. 

At present, only four types of boxes 
for canned meats are approved for 
AMA shipments; namely, the new type 
wirebound box, Type B-O, B-1, B-2, for 
which we allow the packaging charge 
of 40 cents per cwt. of canned meat, the 
new style weather proof fiber contain- 
ers, Type A, for which we allow a pack- 
aging charge of 75c per cwt.; the do- 
mestic fiber container, Type A-1, over- 
packed in a wirebound box, for which 
we also allow 75c per cwt.; and the 
solid wood nailed box, Type C-1, C-2, 
for which we allow 75c per cwt. for 
packaging. The specifications for these 
types are outlined in 1742-B as follows: 
Fiber (weather proof) 

Type A (with sleeve) 

Fiber (domestic) 

Type A-1 (overpacked) 
Wirebound Nailed Wood 
Type B-0 Type C-1 
Type B-1 Type C-2 
Type B-2 

Packing of more than 65 lbs. of 
canned meat in a single container is 
not authorized. It is believed that all 
ecanners will be able to supply them- 
selves with containers under this broad 
alternate arrangement. It is under- 
stood, of course, that inner-packing 
may be supplied in any of the alternate 
types, if the vendors care to pack in 





Boxes were subjected to both the drop 
test and punishment delivered by the 
14-ft. revolving drum. The latter is a 
hollow hexagonal drum whose interior 
faces are fitted with a series of baffles 
which cause the container to slide, 
tumble, and fall on all faces, corners 
and edges, simulating the treatment 
a container might receive under actual 
transportation conditions. The ability 
of a container to withstand rough han- 
dling is indicated by the number of falls 

(Continued on page 21) 


that manner, but until specifications 
are issued which require such inner- 
packing, there can be no premium paid 
to the packer for its use. 


Inasmuch as it is possible that im- 
proved methods of packing canned 
meats may later develop, and new 
specifications will be issued to cover 
such changes, it has been determined 
that vendors will be given reasonable 
notice before new specifications become 
mandatory in order that they may have 
an opportunity to use up a reasonable 
supply of any of the four types of con- 
tainers described above, which they may 
have on hand. No new canned meat 
boxing specifications will be issued 
which will become effective within the 
next 60 days. 

BOX STOCKS NOW ON HAND.—It 
is agreed that vendors having a supply 
of canned meat containers made in ac- 
cordance with specifications, which have 
been previously acceptable but which do 
not comply with present specifications, 
may be used under the following condi- 
tions: 

1.—Vendors will use their best efforts 
to find other uses for the containers. 

2.—If no other use for the boxes can 
be found, vendors will furnish the Meat 
Division with an offering of products 
to be packed in these containers which 
shall be strengthened by the addition of 
at least one wire or flat strap around 
each box girthwise. The meat purchase 
division will allow a differential of 40c 
per cwt. for this type of package and 
will find an outlet for the product to 
destinations where hazards are not 
great, providing such offerings, on sep- 
arate offer forms, reach the meat pur- 
chase division before January 7, 1943. 

FROZEN CUTS AND MEAT PROD- 
UCTS.—Type A-2, full telescoped fiber 
container, is designated as an alternate 
for nailed wood boxes for meats and 
meat food products other than canned 
meats. ; 

LARD PACKAGES.—tTests indicate 
that Type A, solid fiber boxes, as speci- 
fied in Specifications FSC-1742-B, 
packed with two 28-lb. blocks of lard 
in a bag made of 40-lb. parchment 
paper, have produced encouraging re- 
sults, and efforts will be made to get a 
decision on whether this box can be 
adopted as a standard package prompt- 
ly. Pending such decision, the use of 
these containers is not authorized. 

BOXES FOR CURED MEATS.—Ex- 
perience has shown that the large pack- 
ing cases used heretofore are imprac- 
tical under present conditions; there- 
fore, the maximum permitted weight of 
contents of cured meat boxes is 180 lbs., 
except that cured Wiltshires may be 
packed four sides to a box. In order to 
assist packers to dispose of their sup- 
ply of boxes on hand, vendors may of- 
fer, on separate offer forms, to be sub- 
mitted prior to January 7, products to 
be packed in the old style boxes now on 
hand. 
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Simplified Retail 
Ceilings for Meat 
Announced by OPA 


N entirely new program for the 
wartime control of retail meat and 
other food prices, greatly simplifying 
OPA regulations applying to food 
stores, while at the same time paving 
the way for specific dollars and cents 
ceiling prices on most important foods, 
will go into effect next month, Price 
Administrator Leon Henderson an- 
nounced this week. 


The forthcoming program—work of 
many months—is the main feature of 
the “simplification of retail pricing” 
that Mr. Henderson described as “well 
along” in his letter of resignation to 
President Roosevelt last Friday. 


A simplified type of regulation set- 
ting fixed mark-ups for different types 
of stores and actual dollars and cents 
prices in many cases will provide retail 
food sellers with ceilings for all meats 
and for all important lines of groceries. 
This uniform program will replace 
more than a dozen individual price 
regulations that have contained a vari- 
ety of pricing methods. Few, if any, 
food items will remain under the Gen- 
eral Maximum Price Regulation. 

The fixed mark-up technique also will 
be applied at the wholesale level. 

The dollars and cents part of the 
program will begin with meat and soap, 
and will be extended as rapidly as possi- 
ble to other groups of food store items. 
Actual ceiling prices will be officially 
established and published by OPA, com- 
munity by community, in key popula- 
tion centers throughout the country. 

The mark-ups allowed to various 
classes of wholesalers and retailers on 
most groups of food items will be based 
on studies conducted by the Bureau of 
Labor Statistics during recent months 
of the margins of several thousand food 
stores throughout the nation. The speci- 
fied mark-ups will vary by class of 
store and will be calculated to cover 
amply the operating costs of any rea- 
sonably efficient store. 


Classifications are necessary, Mr. 
Henderson explained, because of differ- 
ences in costs and business methods 
among the various types of food outlets. 
For example, the small independent, in 
general, will have a wider margin than 
the chain outlet, and a still larger mar- 
gin over the giant super-market. 


“The new program,” Mr. Henderson 
stated, “is designed to give the con- 
sumer effective protection from rising 
living costs and at the same time vastly 
simplify the regulations to which the 
food retailer is now subject. OPA de- 
cided upon this course of action after 
extensive consultation with members of 
the food trade regarding the best ways 
of simplfying price control and is grate- 
ful for the splendid cooperation we 
have received. This system of fixed 
mark-up control, which has been urged 
strongly by many trade members, will 
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WICKARD POINTS OUT FARM AND LOCKER 
_ PLANT MEAT SALES ARE RESTRICTED 


HE situation with respect to unrestricted slaughter and distribution of 

meat by farmers, retailers and locker plants, on which attention was fo- 
cussed by THE NATIONAL PROVISIONER in survey articles in the issues of 
December 5 and 12, was recognized this week by Secretary of Agriculture 
Claude R. Wickard in a radio broadcast. 


Reporting that some of his farm friends had told him there was a great 
deal of confusion over what people could, and could not do this year about 
killing hogs on their own farms, the Secretary said: 


“In view of the uncertainty in some parts of the country, let me say this 
right at the start: Farmers not only are perfectly free to butcher hogs and 
other animals for home use; they ought to do their normal amount of home 
butchering. 


“This year it is more important than ever that farm families produce as 
much of their own meat as possible, so as to lessen the strain on transpor- 
tation and on commercial processing plants. But along with the need for 
butchering the same number of animals this year, goes the need for making 
that number go further than in the past. That means extra care with curing, 
and extra precaution to use the meat wisely. 


“All patriotic civilian families this year are sharing the meat with our 
soldiers and our Allies, and I know that farm families are glad to do their 
full part. It’s important that we civilians divide our supply of meat fairly, 
so that some don’t have more than they need, while war workers in crowded 
defense centers don’t have enough... . 


“IT want to make one point very clear: There are no formal regulations 
on butchering for home use. I know that there is a widespread rumor that 
farmers will have to pay a fee for a butchering permit. Those rumors are 
false; there is absolutely no truth in them. Farmers have a patriotic duty of 
not using more than their share of the meat. If all of that share can be killed 
and cured at home, so much the better. I repeat, there are no regulations 
that stand in the way of this necessary home butchering. 


“T think that most of the confusion must come from the fact that there 
are limitations on the number of animals that a farmer can sell after they 
are butchered. This ruling, of course, does not affect many farmers. The 
regulation may seem surprising, though, until you think about it for a little 
while. In order to be sure of having enough to feed our troops and help feed 
our Allies, it is necessary to allocate the amounts of different kinds of meats 
that can go to civilians. For the large packers those allocations are smaller 
than the amounts they sold last year. For very small packers and local 
butchers, and farmers who butcher meat and sell it, the allocations are equal 
to the amounts they sold last year. 


“Thus the limitation on sales to civilians are less strict for farmers than 
for packers. But if there were no limitation on the dressed meat farmers 
could sell, there would be a big hole in our national program for using our 
meat where it is needed most. 


“Local locker plants, when they do custom butchering, come under the same 
restrictions as small packers. They can kill only as many animals as they 
killed last year. 


“You will notice I have been talking about limitations on farmers’ sales 
of meats, not of live animals. There are no restrictions on sales of animals 
on the hoof... .” 








largely eliminate differences in the ceil- 
ing prices of competing stores in the 
same class as frozen by the General 
Maximum Price Regulation. The pro- 
gram accords closely with recommenda- 
tions recently made for easing the posi- 
tion of small businesses.” 

The method of control so established 
may be expected to last for the dura- 
tion of the war, even though cost 
changes from time to time may raise 
or lower specific ceiling prices. 

“The series of steps by which price 
control had to be extended over the 
food field,” the Administrator said, 
“made necessary a series of regulations. 
With the initial controls established, 
and with new and exact knowledge on 
which to base specified mark-ups and 
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dollars and cents prices, it is now pos- 
sible to reduce the number of these 
regulations and to simplify them. The 
community-wide dollars and cents prices 
will be especially welcomed by retailers 
since they will largely eliminate, for 
the items they cover, the necessity of 
filing reports or keeping records.” 


NO MORE “BABY BEEF” 


According to a recent notice of the 
U. S. Bureau of Animal Industry, the 
definition of “baby Beef” established by 
the Bureau has been revoked and per- 
mission for use of the term in connec- 
tion with labeling or marking devices at 
inspected establishments withdrawn. 
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REPORTS ON 


RECENT MEAT 


RESEARCH DEVELOPMENTS 


BY C. ROBERT MOULTON 
Consulting Editor, The National Provisioner 





cent months has shifted from new 

methods of dehydration and proc- 
essing and packaging to nutritive value 
and the factors which affect such value. 
The meat packer, along with all other 
food manufacturers, must remember 
that he is selling a product which not 
only appeals to the appetite but at the 
same time carries certain nutritive 
values that give it a prominent position 
in the field of foods. 


Fh cen: mone in food research in re- 


STUDY OF PROTEIN DEFICIENCY 

A study of protein deficiency with 
dogs, recently reported by Dr. L. A. 
Sacher, Dr. Abraham Horvitz and Dr. 
Robert Elman (Science News Letter, 
October 17, 1942, p. 244) indicated that 
protein deficiency in the body can be 
detected and studied simply by determin- 
ing the amount of albumen in the blood 
serum. The findings of these men and 
others on dogs indicate a constant rela- 
tionship in the losses and gains between 
blood plasma or serum albumen and the 
total body protein produced by diet. 
From this they developed a formula, 
believed applicable to man as well as the 
dog, which will show the doctor how 
much protein must be given to a patient 
in order to replenish the depleted pro- 
tein. 

In one of the studies, dogs that had 
been on protein-deficient diets were 
given meat ad libitum to see how fast 
they could overcome the depletion. 
Each dog ate daily for two weeks about 
one-fourth of its body weight in meat, 
which would be equivalent to twelve and 
one-half pounds of beefsteak three times 
a day for the average grown person. 
For patients that are severely depleted 
and must be fed through the veins, the 
St. Louis scientists believe that human 
serum or plasma transfusion is imprac- 
tical. They suggest instead the use of 
hydrolyzed proteins of high biological 
value. The studies and findings should 
not be taken to mean that plasma or 
serum transfusions are without value in 
other conditions. 


GRASSHOPPERS INSTEAD OF STEAK 

That ant eggs, grasshoppers, crickets 
and Snails might very well serve as 
nourishing substitutes for beef steaks is 
the opinion of Dr. Russel M. Wilder 
and Thomas E. Keyes of the Mayo Clinic 
(Journal of The American Medical As- 
sociation, October 17, 1942). A study of 
old records was made to find all the 
things that might nourish man and have 
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done so in the past, although they are 
now overlooked or scorned as food. 
Bushmen have considered termite eggs 
as appetizing, and both crickets and 
grasshoppers were eaten by the Indians 
of our western plains. In the West 
Indies, a large white grub found in the 
pith of palm trees serves as food. These 
were cited as examples of how we could 
increase the available supply of protein 
foods in case meats, fish and poultry 
should become scarce. Other sources of 
protein are the organs of meat produc- 
ing animals which we now so largely 
neglect. The article continues: “The 
dog food manufactured by American 
packers, containing much of what they 
designate as offals, is demonstrably 
superior in nutritive value to most meat 
they can for human food. .. . Milk tops 
all lists of foods of high nutritive quali- 
ties, but wasteful practice enormously 
restricts its use for human food.” 


FEEDING THE ARMY AND NAVY 

The American consumer has been told 
often in recent months to what extent 
meat is featured in the diet of the armed 
forces. Colonel Paul E. Hoew and Cap- 
tain Ernest W. Brown (Journal of The 
American Medical Association 120: 93, 
96; 1942), of the Office of the Surgeon 
General and the Medical Corps, have 
recently presented additional facts to 
show to what extent meat, fish and 
poultry contribute to the nutritional 
needs of the armed men of this nation. 
They point out that 22 per cent of the 
calories in the diet of these men is 
derived from meats, fish and poultry. 
These same foods provide 42 per cent 
of the protein, most of the iron, 53 per 
cent of the thiamine, 30 per cent of the 
riboflavin and 65 per cent of the nico- 
tinie acid. 





CAUSE OF SHEEN ON MEAT 


The iridescent sheen frequently ob- 
served on a slice of cured meat is no 
indication that the product is unwhole- 
some, but is caused by the breaking up 
of white light by the highly fibrous 
character of the meat surface and the 
film of fat on these fibers, Dr. L. B. 
Jensen, chief bacteriologist of Swift & 
Company, points out in his new book, 
“Microbiology of Meats.” 

The phenomena have no sanitary sig- 
nificance, the author states, but are like 
the diffraction of light found in the 
mother-of-pearl play of colors typical 
of a clam shell. 


1942 


That the feeding of the armed forces 
to prepare them for all conditions with 
which they will be faced is not a simple 
task has been shown by Dr. C. G. King 
in a talk before the New York section 
of the American Chemical Society (Sci- 
ence News Letter, October 24, 1942, 
p. 265). He stated that “the extremely 
heavy perspiration caused by tropical 
climates, and the scorching days and 
freezing nights of the desert fighting 
zones, apparently required a diet differ- 
ing from that ideally suited to the con- 
ditions of a typical American camp. 
While still striving to find what a man 
needs to eat under normal conditions, 
nutrition leaders were suddenly faced 
with the problem of feeding men under 
extremes of temperature, of enclosure 
and sunlight, of ocean depths and high 
altitudes, and of great exhaustion. Loss 
of flavor and nutritional value in food 
as a result of storage and shipping to 
tropic zones or arctic regions, and the 
loss of stability in fats are other prob- 
lems which must be solved immedi- 
ately.” 


FATS IN NUTRITION 

Many meat packers are more or less 
familiar with the work of Dr. Burr and 
others, done at the University of Min- 
nesota partly on funds provided by the 
National Live Stock and Meat Board. 
These studies have shown that certain 
fatty acids are essential in nutrition. 
Three Wisconsin investigators (Quack- 
enbush, Kummerow and_ Steenbock, 
Journal of Nutrition 24:213, 1942) 
have shown that on a low-fat diet, rats 
raised to maturity and bred were not 
successful in giving birth to living and 
healthy offspring. In addition there 
were certain skin conditions found which 
are associated with deficiency of cer- 
tain fatty acids. The addition of linoleic 
and arachidonic acids prevented or 
cured the skin condition and produced 
normal young. Linolenic acid, however 
did not cure the conditions. 

In another paper, these same investi- 
gators with a fourth (Journal of Nutri- 
tion 24:225, 1942) reported the results 
of their study of linoleic acid and two 
of the B-vitamins in rat dermatitis. A 
low-fat diet was used to produce acro- 
dynia (redness and pain in the paws), 
and this condition was not cured by 
either pantothenic acid or pyridoxine. 
Linoleic acid did cure the condition. To 
cure the dermatitis and the acrodynia 
all three factors were required, but the 
cure was not complete. This was inter- 
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preted to mean that some other factor 
in the diet is involved. 


In a third paper (Quackenbush and 
Steenbock, Journal of Nutrition 24:393, 
1942) the Wisconsin investigators show 
that the body fats formed during acro- 
dynia in rats differ in composition from 
normal fats. The quantity is lower and 
the iodine number is higher. 


VITAMIN A IN LIVER 


Little work has been done on the vita- 
min A content of liver. A recent report 
from England (Moore and Payne, Bio- 
chemical Journal 36:34, 1942) gives 
some very interesting results of the 
analysis of the livers of meat producing 
animals in the British Isles. The vita- 
min A values of the livers fluctuated 
widely. Young animals showed much 
less in the liver than was found in older 
animals, where opportunity for storage 
had been greater. The livers of cattle 
and pigs were usually richer in vitamin 
A in summer than in winter, while with 
sheep the winter and summer values 
were approximately the same. The ac- 
companying table shows the values in 
the livers. 


COMBINED VITAMIN A AND CAROTENE VALUE 


International Units per gram 

Mean 
value 
468 459 
198 144 
66 39 
78 45 


Animal Summer 


The great superiority of sheep liver as 
found in the British Isles is very evi- 
dent, and it is probably due to the fact 


that cattle subsist there on diets much 
lower in vitamin A than those used in 
the feeding of sheep. 


RESTAURANT EATERS MAY NOT BE 
WELL FED 


Dr. Robert S. Harris of the Massa- 
chusetts Institute of Technology states 
in a recent article (Science News Let- 
ter, October 31, 1942, p. 277) that those 
who eat in restaurants—even the best 
of them—are being deprived of about 
three-fourths of the vitamins they 
should be getting in vegetables. Even in 
a restaurant using superior cooking and 
serving technique, the average loss of 
Vitamin C from vegetables was 45 per 
cent and the loss of thiamine 35 per 
cent. The loss was attributed to destruc- 
tion by heat and to the fact that the 
cooking water in which the vitamins are 
soluble was discarded. Holding the 
cooked food on the steam table gave 
further loss of about 15 per cent. Only 
about one-fourth of the original vitamin 
content of the vegetables actually 
reached the consumer. 


FLAVOR QUALITY IN BACON 


White, Winkler and Cook report 
(Canadian Journal of Research 19D,- 
213, 1941) more of the interesting re- 
sults of Canadian research on Wiltshire 
bacon. In their comparison of Canadian 
and Danish bacon, they found certain 
factors influenced the flavor. Among 
them, excessive retention of curing salts 
was a particularly potent cause of im- 
paired flavor. High moisture content, 


tenderness and deficiency in quality or 
quantity of fat were secondary con- 
tributing causes. For better Canadian 
Wiltshire bacon, at least as far as 
flavor is concerned, milder cures are 
considered advisable, and improvements 
in handling and curing practices are 
needed. It is pointed out that general 
adoption of uniform practice in selecting 
and grading sides would lead to better 
quality and flavor. 


BACTERIA AND SPOILAGE 


The common house fly has always 
been implicated as a source of contam- 
ination. A recent report (Ostrolenk and 
Welch, Food Research 17:192, 1942) 
tells that from the surfaces of flies as 
many as 2% million to 29% million 
bacteria per fly have been removed by 
washing. The types of bacteria in- 
cluded depend to a great extent upon 
the material on which the fly feeds. The 
report shows that flies may act as 
carriers of both pathogenic and sapro- 
phytic bacteria and are capable of de- 
positing large numbers of these or- 
ganisms on food in a very short time. 

One does not usually think of well 
water as a source of bacterial con- 
tamination. However, according to a 
study reported by Castell and Mce- 
Dermott (Food Research 17:244, 1942), 
wells of low initial bacterial count may 
not yield water that remains low in 
bacteria. When such water is drawn 
and placed in a closed container, the 
organisms present underwent extensive 

(Continued on page 20.) 
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RETORTS USED IN PURIFICATION OF FLOURS AND SPICES AT THE GRIFFITH LABORATORIES 





RAQUE PO 


WY 1D) 18 Ik 


IS A MEAT-CURING SALT— 
WITH ADDITIONAL QUALITIES 


Spices and seasonings give flavor to meats 
as nature intended they should. But most 
spices are contaminated by bacteria and 
molds. They can be DE-CONTAMI- 
NATED. Our method is explained. 

Our method of treatment has been used 
for some time in killing micro-organisms 
in spices and flour. 

The process involves the use of con- 
trolled temperature in a vacuum retort 
and the introduction of undiluted ethylene 
oxide to the material under vacuum. The 
principle involved is that of impregnating 
the material to be treated with ethylene 
oxide of sufficient toxic strength to destroy 
the thermophilic organisms present. The 
first step in the ethylene impregnation is 
the use of heat under control. While heat 
alone has little or no effect in killing the 
organisms, it has been found to make the 
gas treatment more effective by leaving 
the spores in a weakened and exposed 
condition. 

The “kill” is effected in these retorts. 
Bacteria-free spices are important. We 
have more improvements for 1943. 


THE GRIFFITH LABORATORIES 


1415 WEST 37th STREET ¢ CHICAGO, ILLINOIS 


Eastern Factory: 37-47 Empire St., Newark, New Jersey . 
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Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 
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Staggered Hours Tested by 


Armour Unit in Pittsburgh 


Armour and Company’s Pittsburgh, 
Pa., division is reported to be at least 
three weeks ahead of the Allegheny 
county (Pittsburgh) war transporta- 
tion committee’s plan to have 1,500 
county business establishments adopt 
on January 1 a _ staggered-working- 
hours plan to ease rush-hour transpor- 
tation on public vehicles. 

Last week of November, reports 
C. F. Fishburn, Armour’s Pittsburgh 
office manager, “we staggered the work- 
ing hours of our 140 office employes. 
Our billing-department employes began 
work at 12:30 a.m. to 1:00 a.m.; shifts 
changed between 7:00 a.m. and 8:30 
a.m.; most everyone went home by 4:30 
p.m. except a few persons whose hours 
were staggered further to 7:00 p.m. The 
present plan conforms with our ship- 
ping and delivery schedule.” 


Indiana Firm “Gets in Scrap” 
To the Tune of 11,000 Pounds 


Cooperating with the American Le- 
gion in its drive to collect scrap metal 
for war industries, George Hilgemeier, 
president, F. Hilgemeier & Brothers, 
Inc., Indianapolis, Ind., has donated 
11,038 Ibs. of scrap to Irvington Post 
No. 38, it was announced recently. In- 
cluded in the scrap pile was the orig- 
inal boiler used by the firm when it 
was organized in 1890. Mr. Hilgemeier 
explained that for many years the boiler 
had been kept for sentimental reasons, 
but that now the only sentiment to be 
expressed was for all-out victory. Well 
known throughout the Indianapolis 
area, the Hilgemeier firm recently con- 
verted all its efforts to cold storage 
business. 





C. A. M. R. Holds Election 











Bob White, sales consultant for 
Doughboy Mills, Inc., New Richmond, 
Wis., was elected president of the Chi- 
cago Association of Manufacturers’ 
Representatives at the annual meeting 
on December 12. Other officers for the 
hew year include E. D. Johnson, R. B. 
Davis Sales Co., first vice president; 
T. J. Reynolds, Standard Brands, Inc., 
second vice president; J. P. Canepa, 
John B. Canepa Co., treasurer; H. L. 
Fisher, Bosco Co., assistant treasurer; 
0. P. Walters, G. Washington Coffee 
Co., secretary, and E. H. Teetler, Dur- 
kee’s Famous Foods, Inc., assistant 
treasurer. Ralph Keller, Geo. A: Hor- 
mel & Co., former president of the as- 
sociation, was named a director of the 
Chicago representatives’ group. 





Personalities and Events 











|__of the Week 


Charles G. Steinhauser, 52, a whole- 
sale meat merchant for many years, 
died on December 13 in his Buffalo, N. 
Y., home of a heart attack. A native of 
Buffalo, Mr. Steinhauser was the owner 
of the Steinhauser Meat & Provision Co. 
and formerly had conducted a meat 
business at Maple and High streets. 


Theodore Crawford, 61, manager of 
the beef sales department of John Mor- 
rell & Co. at Topeka, Kans., died on 
December 13 in a Topeka hospital after 
a short illness. For 21 years he was 
affiliated with Swift & Company, and 
had been associated with Morrell for 
ten years. 


Relief of the most critical phase of 
San Diego’s meat shortage came re- 
cently when the local Cudahy Packing 
Co. plant was authorized to devote its 
entire output to the local market. 
Mayor Howard B. Bard issued a proc- 
lamation designating Tuesday of each 
week as meatless day in the city. 


Profits of the 1943 “Little Interna- 
tional” livestock show, which will be 
held on January 30 at Madison, Wis., 
will be invested in war bonds to help 
former college of agriculture students 
returning to the campus after the war, 
it was decided recently by the univer- 
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sity Saddle and Sirloin club. Col. E. N. 
Wentworth, director of Armour’s live- 
stock bureau, presented the club a cup 
for winning the national Saddle and 
Sirloin essay contest three years in 
succession. Col. Wentworth predicted 
that home slaughtering of animals and 
the use of cold storage lockers for meats 
would be curtailed as soon as an official 
meat rationing program goes into effect. 

There can be no horse meat offered 
for sale in Philadelphia legally, or else- 
where in Pennsylvania for that matter, 
unless a state law prohibiting its sale 
for human consumption is amended, it 
was pointed out recently by Dr. Elkan 
H. Yunker, chief of the milk, livestock, 
meat and food division of the Philadel- 
phia health department. Dr. Yunker 
said that while there is no objection to 
the use of horse meat, provided the 
horses were raised with the same care 
as beef cattle, he did not believe that 
young horses are being killed for meat. 
A good young horse, he said, is more 
valuable on the hoof today than slaugh- 
tered as meat. 

In Newark, N. J., an organization is 
being formed to deal with questions 
arising from supervision of the prep- 
aration and sale of kosher meat in the 
city. A special mayor’s committee was 
appointed some time ago to investigate 
the problem as a result of complaints 
that abuses had crept into the prepara- 
tion and sale of kosher meat in Newark. 


The Axis got a quadruple answer 


HOW OPA SAYS IT SHOULD BE DONE 


Paul A. Goeser, National Live Stock and Meat Board, wielding the knife in a recent 

demonstration at the Hotel Pennsylvania, New York, designed to show 500 local butchers 

and wholesale meat dealers how beef is to be cut in accordance with the uniform system 

set up under MPR 169, revised. Fred Waller, OPA representative from Washington, 
provided explanatory remarks at the demonstration. 
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from the Oklahoma City plant of Ar- 
mour and Company early this month 
when four related employes enlisted 
simultaneously in the Army Air Forces. 
The boys were Floyd and Lloyd Ormis- 
ton, 19-year-old twin brothers, and Le- 
land and Elmer Watkins, 19 and 18, re- 
spectively, cousins of the Ormiston 
twins. 

Milford H. Cain, president of Cainco, 
Inc., Chicago, manufacturers of season- 
ings and sausage manufacturers’ spe- 
cialties, who recently underwent a ma- 
jor operation at Mercy hospital, is now 
convalescing at his home. He hopes it 
will not be long before he will again 
be able to see his many friends. 


A cold storage plant at Clarksdale, 
Miss., recently found it necessary to 
refuse additional storage temporarily 
because the amount of beef and pork 
coming in was more than the plant 
could handle. During the preceding two 
weeks, plant officials said, nearly 1,000 
hogs and more than 100 head of beef, in 
addition to chicken, fish, sheep and 
game of all kinds, were brought to the 
plant lockers. 


Philip D. Armour, Chicago industrial- 
ist, has been appointed chairman of a 
special Chicago unit of the Army Air 
Force’s contract negotiation division at 
Detroit. The move was designed for 
the convenience of Chicago area busi- 
ness men. 

George R. Hagelskamp, 49, lifelong 
resident of Indianapolis and for many 


IT’S NICE TO BE 
REMEMBERED 


Daniel C. (“Bud”) 
Smith, artilleryman, 
formerly affiliated with 
the advertising depart- 
ment of Wilson & Co., 
Inc., getting his first of 
many enjoyments from 
the Christmas gift pack- 
age provided by the 
company. Nearly 3,000 
former Wilson employes 
now in the nation’s 
armed forces received 
similar packages from 
the company this Yule- 
tide. “Christmas away 
from home isn’t so 
tough,” said Bud, “when 
you see how swell you’re 
remembered.” He for- 
merly worked in the 
Philadelphia district. 








years affiliated with the beef sales de- 
partment of Armour and Company, 
passed away recently at his home in 
Lindbergh Heights after a week’s ill- 
ness. 


The municipal abattoir committee of 
the St. John, N. B., county council, has 
completed arrangements with J. C. 
Klaehn, of Kitchener, Ont., for a survey 
of conditions leading to the establish- 
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ated abattoir within the county. Mr. 
ment of a municipally owned and oper- 
Klaehn, considered an expert in the 
meats field, will oe paid $17.50 per day. 

Processing of hogs into ham, bacon 
and other products is a manufacturing 
process, it was ruled December 7 by the 
Virginia supreme court in affirming the 
decision of the Richmond circuit court 
in the case of the Commonwealth vs. 
Leonard Meyer. “A hog on the hoof 
put through plaintiff’s packing plant is 
no longer a hog,” the court stated. “It 
comes out as hams, shoulders, middl- 
ings, sausage, souse, chitterlings and 
other articles of commerce fit for con- 
sumption.” 

Murphy-Norris Co., Chicago provision 
brokers, are moving on or about Janu- 
ary 1 to new and larger quarters on 
the forty-first floor of the Board of 
Trade bldg. They will retain their 
present phone number, Harrison 5144 
to 5147. 

Louis Francis Landwerlen, 78, presi- 
dent of the Landwerlen Leather Co., 
Indianapolis, died on December 11 in 
St. Vincent’s hospital after a short ill- 
ness. He arrived in Indianapolis 60 
years ago, establishing the firm in 1908. 

A building permit has been issued to 
John Morrell and Co. for the construc- 
tion of a concrete tower on N. Webster 
ave. in Sioux Falls, S. D. 

Christian T. Gross, associated with 
the wholesale and retail meat business 
in Milwaukee for over 60 years, died 
December 12 on his eighty-second birth- 
day in a local hospital. Mr. Gross was 
associated for many years with his 
brothers in the wholesale meat packing 
firm of S. A. Gross & Brothers Co., 
which was sold to Armour about 20 
years ago. 

Santa Maria Packing Co. is the firm 
name under which M. S. Penchin has 
obtained a certificate to conduct busi- 
ness at 604 First ave., Puente, Calif. 

Willis R. Hales, manager of the Pasco 
Union Stockyards, Walla Walla, Wash., 
died December 9. 
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MAKE THIS HANDY 


PORKSAUSAGE 
ROLL ~ 


OUT OF YOUR PORK 
SAUSAGE MEAT 


+ 


CASING COST 
ONLY ‘ac PER LB. 








Handy? You bet! Retailers need 
not weigh out the meat or use. 
special containers. The housewife : 
merely zipps back the casing, cuts * 
patties as wanted . . . no forming 
... then keeps what's left in the 
casing, fresh and free from ice-box odors. No wonder PORK 
SAUSAGE ROLLS are replacing bulk sausage meat! 

You gain these advantages for your product plus handsome 
printed trade-mark identification for only Yc per pound. ZIPP 
Casings are the only casings that retard spoilage because they 
“breathe” and allow gas to escape. Write today for samples ... 
and inquire about ZIPP Casings for hard sausages. 
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IDENTIFICATION, INC. 


4541 N. Ravenswood Ave. Chicago, Illinois 














HOMAS Safe 
BARREL TRUCKS 


e Trucker Never 
Touches Barrel 
e Automatic Loading 
and Unloading 
e No Back Strain— 
Truck Balanced to 
Load 


a 
e Lifetime Use—All 
Welded Steel Con- 
struction 
Narrower than load, 
this truck _ handles 
any size barrel or 
drum up to 1000 
pounds, regardless 
of bilge size. Easy to 
, easy to move in 
and between tightly 
packed rows, easy 
to unload. 


THOMAS PLATFORM TRUCK, “oo 


Heavy, rigid platform trucks made in a size and 
capacity for every food handling need. Strong angle 
steel frame welded into 
@ one-piece unit with 
eect Los 
oo ardwoo 
boards laid flush inside 
angle frame. 






















[THOMAS CK and CASTER CO. 


4227 MISSISSIPPI °* KEOKUK, IOWA 
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OPERATING 
HANDBOOKS 


for the Meat Industry 


are sold by THE NATIONAL PROVISIONER. Con- 
sider the books listed below. Each is filled from cover to 
cover with suggestions and practical ways of overcoming 
difficulties. The alert operating man will quickly realize 
that the money-making, clear-cut, sound ideas in these 
books combine to make them an excellent investment. 


Vv CHECK THIS LIST TODAY! 


PORK PACKING, The Packer's Encyclopedia, Part Il. A manual 
of valuable operating data for the pork-plant man, 

= including 100 pages of actual tests. Sections on market 
classes and grades of hogs; hog buying, killing, cut- 
ting, trimming, chilling, curing and smoking; lard refin- 
ing; inedible by-products; etc. Price $6.25. With 
flexible leather cover, $7.25. 


SAUSAGE AND MEAT SPECIALTIES, The Packer's Encyclopedia, 
Part Ill. This is the book the industry has needed—a 

coe thorough, modern book on sausage manufacture, giving 
complete manufacturing and operating recommendations 
and including hundreds of formulas for sausage and 
meat specialties. Price $5.00. 


MEAT RETAILING — Dealing with the general problems of the 
retail meat dealer. Includes store location, layout and 

= fixtures, meat buying and cutting, establishment of 
selling prices, salesmanship, advertising and wages. 
Many meat pricing tables and charts are featured in 
the book. Price $7.25. 


PROFITABLE MEAT CUTTING — Clear-cut illustrations and val- 
vable money-making suggestions make this volume an 

- important one to own. It explains in an understandable 
way how every kind of meat should be bought, cut, 
graded, displayed and sold at a profit. Price $7.50. 


AIR CONDITIONING for The Meat Packing Industry—What it is. — 


Why packers need it.—Where it cuts costs. 


C] Air Conditioning in the Meat Plant..... ......$ .75 
C) Air Conditioned Sausage Coolers.............. 35 
C) Air Conditioned Smoke Houses—Meat Hang- 
ing Rooms—Bacon Slicing Rooms............ 50 
0 Air Conditioned Beef Coolers—Beef Aging— 
RING v4.0 3 casas ean beendebiene* 50 


Mail Your Order Now! 
THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET, CHICAGO, ILL. 


Please enter my order for books checked above. Enclosed is check 
to cover books ordered. 


NAME 





ADDRESS. 





COMPANY 
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C-D 


THE QUALITY TRADE MARK 


| won 


ForGrinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and R Parts for 


all Sausage Mach 7 
Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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Swift Sales Rise, 
Net Down Slightly 


in First War Year 


OLLAR sales of Swift & Company 

rose 38 per cent to $1,409,405,770 
during the fiscal year ended October 31, 
1942, and net in- 
come—in spite of 
late losses in fresh 
beef and pork—to- 
taled $16,972,721, 
or slightly under 
earnings in the 
1941 fiscal year. 

According to the 
report of John 
Holmes, president, 
Swift tonnage of 
foods and other 
products increased 
6.8 per cent in 1942 
over the preceding 
year. All principal 
products showed a 
substantial gain in volume. Total meat 
operations were generally profitable, 
although heavy losses did occur during 
the latter part of the fiscal year in the 
fresh beef and pork sections. Fortu- 
nately, says president Holmes, these 
losses were offset by profits in other 
sections. 

Swift & Company’s taxes—federal, 
state and municipal, including unem- 
ployment insurance and old age benefit 
taxes—amounted to $34,695,329, or 
more than double net earnings for 
1942. Four regular dividends and one 
extra, each of 30c per share, were paid 
during the year. Dividend payments 
totaled $8,882,952 and the balance of 
earnings—$8,089,769—was transferred 
to surplus. However, in view of future 
uncertainties, the firm’s general reserve 
was brought up to $16,000,000 by trans- 
ferring $3,444,233 from surplus. 


Assets and Liabilities 


Current assets on October 31 
amounted to $220,497,144, of which 
$28,966,720 was in cash and $114,184,- 
825 in inventories. The elective method 
of inventory pricing, commonly called 
“last-in first-out,” which was adopted 
for certain products last year, has been 
extended this year to beef, lamb, and 
veal, thus placing practicaliy all major 
products under this plan. Current lia- 
bilities as of October 31 totaled $49,- 
358,633. The company is in a good 
position on long term debt, the total 
being only $22,500,000 in debentures 
bearing a relatively low rate of interest. 

As mentioned previously, Swift has 
a general reserve of $16,000,000 and 
a reserve of $5,767,000 for inventory 
price decline. 

Explaining losses on fresh pork and 
beef under price ceilings, President 
Holmes declared: 

“Bluntly stated, competition forced 
us to pay more for cattle and hogs than 
we could realize, under our ceiling lim- 
itations, for the fresh meat and by- 
products from this livestock. You may 





JOHN HOLMES 


wonder why meat packers would buy 
cattle and hogs, only to realize a loss 
on each head handled. I can assure 
you that we have often questioned this 
ourselves. In our own case, we were 
asked to furnish large quantities of 
beef, in particular, to the armed forces. 
We felt it was our obligation to do this, 
considering the conditions to be tempo- 
rary, even though it resulted in sub- 
stantial losses. We also felt an obliza- 
tion to take care of a _ reasonable 
proportion of the requirements of our 
customers for sale to civilians. 

“In the past, when normal competi- 
tive trading conditions prevailed, peri- 
ods of excessive losses in the fresh meat 
sections have been of relatively short 
duration. In recent months losses have 
continued for a longer period than 
usual because demand continued to ex- 
ceed the available supply without the 
corrective effect of a price ‘brake’ on 
demand, due, of course, to the imposi- 
tion of ceiling prices. . 


Ceiling Changes May Help 


“It would seem reasonable to assume 
that an industry so fundamental to the 
economic life of the country would be 
allowed to operate at a profit. We are 
hopeful that the recent change in ceil- 
ing prices for beef and pork, which 
establish uniform basic ceiling prices 
for all meat packers, will be helpful in 
reestablishing moderate profits in the 
fresh beef and pork sections.” 

Other Swift activities of the year in- 
cluded the awarding of 21 fellowships 
to colleges and universities in the field 
of nutrition research, filming of “Hid- 
den Hunger” as a contribution to the 
National Nutrition Program, publica- 
tion of a popular booklet on nutrition 
and participation in the founding and 
support of the Nutrition Foundation, 
Inc. 

Because of the large requirements of 
the armed services and increased pur- 
chasing power in the hands of civilians, 
all parts of the business were required 
to make a greater effort in 1942. 

“As an illustration of the nature of 
volume increases,” said Mr. Holmes, 
“whereas in 1941 we were equipped to 
produce less than 2,000,000 lbs. of 
canned meat a week, we are now able 
to turn out more than 8,000,000 Ibs. a 
week. During the year, we produced 
approximately 250,000,000 lbs. of 
canned pork, of which about 80 per cent 
went to the government. 

“We are daily devising new ways of 
saving critical materials. Many of our 
salesmen are now using bicycles, street 
cars, and busses or are walking when 
practical. It is estimated that—with 
the unusual conditions of demand for 
our products—the readjustments we 
have been able to make will reduce our 
passenger car and truck mileage by 
more than 45,000,000 miles a year, sav- 
ing 4,000,000 gallons of gasoline and 
some 1,300 tires.” 

As of December 15, 1942, Swift & 
Company had over 8,000 men in the 
armed forces. Employes of the com- 


(Continued on page 20.) 
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Recent WPB and OPA Orders 
Affecting the Meat Industry 











N RECENT days, the War Produc- 

tion Board, Office of Price Adminis- 
tration and other emergency war agen- 
cies have issued the following orders 
and announcements affecting the meat 
packing and sausage manufacturing in- 
dustry: 

FATS AND OILS. — Important 
changes in General Preference Order 
M-71, which governs the use and dis- 
tribution of fats and oils, have been 
made by WPB through issuance of 
M-71 as amended. The most important 
change was the broadening of quota 
restriction exemptions in the export 
field. Prior to amendment, the 200 mil- 
lion Ibs. of fats and oils exported annu- 
ally to Canada, and the 170 million lbs. 
exported to other countries were exempt 
from quota restrictions. This remains 
in effect, but in addition provision is 
made that a supplier may ship the quota 
of fats and oils he is allowed even if 
they are incorporated in finished prod- 
ucts. However, permission to ship such 
products may be granted only when 
export licenses are issued by the Board 
of Economic Warfare. The amended 
order also makes clear that fats and oils 
used in the manufacture of non- 
detergent soap are exempt from quota 
restrictions. The order also provides 


that in the future it will not be neces- 
sary for a manufacturer to buy all the 
facilities of another manufacturer in 
order to obtain the quota of the seller 
in a particular class of use. 


TRUCKS.—The ODT has announced 
that all truck owners whose certificates 
of war necessity do not provide sufficient 
mileage and fuel allotments for their 
necessary operations should: a) Esti- 
mate carefully what additional require- 
ments will be, and don’t ask for more 
mileage and fuel than are actually 
needed to carry on essential operations 
efficiently; b) After estimating addi- 
tional requirements, proceed at once to 
request a change. in the certificate. If 
too long delayed, it may be impossible 
to correct the certificate before the end 
of the period in which temporary ra- 
tions may be issued. This period ends 
January 31, but all requests for cor- 
rected certificates should be in the hands 
of the ODT long before this. 


MANPOWER. — Official estimates 
have been made that the total armed 
forces (not including officers) will be 
increased from approximately 5,500,000 
now to 9,700,000 by the end of 1943 
(7,500,000 Army, 1,500,000 Navy, 400,- 
000 Marines, and 300,000 Coast Guards), 
indicating a minimum need of 4,200,000 


men for the armed services during 1943 
—an average of 350,000 a month, with- 
out reference to replacements. 


USED MACHINERY.—tThe selling 
price of a used machine, one of the fac- 
tors in the definition of “critical indus- 
trial machinery” as given in General 
Limitation Order L-83, as amended, has 
been clarified by Interpretation No. 1 
of the order, issued recently by the Di- 
rector General for Operations, WPB. 
The order provides that the value of a 
new or used critical industrial machine 
(including some packinghouse machin- 
ery) shall be its selling price. Interpre- 
tation No. 1 clarifies the term “selling 
price” by pointing out that in the case 
of a used machine the term includes not 
only its selling price, but also the cost 
of repairing or reconditioning reces- 
sary to make the machine an effective 
instrument. Thus the sale of a broken- 
down machine at a price below the limi- 
tation established by the order, followed 
by related repairing or reconditioning, 
does not place the sale beyond the scope 
of the Order L-83. 


FLASHES ON SUPPLIERS 


WESTINGHOUSE ELECTRIC & 
MFG. CO.—David S. Youngholm, vice 
president, Westinghouse Electric & Mfg. 
Co., in charge of the lamp division, died 
recently from a sudden heart attack at 
the age of 53. Under his direction the 
Westinghouse lamp division was con- 
verted to 95 per cent war production. 








Resilient 


0 ao 
INSULATION PROTECTION 


You never take a chance on insulation failure when 
you protect it with Angier Brownskin Vaporseal. 








FULLERGRIPT 





Brownskin Vaporseal creped texture allows it to 
S-T-R-E-T-C-H and not rupture under building stress 
and strain and various climatic conditions. 


Vaporproof—Waterproof 


Brownskin Vaporseal is made of laminated heavy Kraft 
papers thoroughly impregnated with asphalt and insep- 
arably bonded together with a continuous asphalt seal. 


ROWNSKI 


VAPORSEAL 





and ful] in 
Strong, tough, non-deteriorating. fen ttion 
Angier Brownskin Vaporseal is guar- bi Ourse 
anteed for the life of the building. ligatio, 


Angier Sales Corporation 


542 Widell St. Framingham, Mass. 
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Ham Mould 
CLEANING BRUSH 


OR USE on single brush or com- 

mercial three-brush machines. A 
new design core that provides for 
refilling by your mechanic. Extra Fullergript Refills may be stocked for 
quick application to the original Fuller cores. No need to buy extra 
cores. Fuller Brush Refills contain heavier pack of material, held in 
indestructible steel backing. Will outwear ordinary brushes four to 
seven times. 


Also try our complete line of Floor Brushes, 
Mops, Dusters and the famous Fuller Fiber Broom. 


The FULLER BRUSH Company 





Industrial Division, Dept. 8C 





3596 MAIN STREET HARTFORD, CONN 
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WORRY ABOUT 




































Tunsn are many technica] 
reasons why it is advantageous for meat 
packers to wrap their products in HPS 
Papers. Each paper in the HPS line is 
scientifically processed to’ meet specific 
requirements, and each has become a 
leader in its class because it fulfills its 
purpose with distinction and economy. 


But aside from the technical consid- 
erations, there’s another advantage to 
be derived from using HPS Products: 
the feeling of security and assurance 
you enjoy when you know you are get- 
ting the best service and the best 
paper to be had. 


HPS customers know from long ex- 
perience that the surest way to end wor- 
ries about paper is: Let H. P. Smith 
Paper Company do the worrying. 


Seeing to it that you'll always have 
enough STA-TUF, Freezerwraps, Fresh- 
wrap, Packers Oiled White and National 
Waxed papers is our responsibility. When 
we discover improvements it’s our job to 
suggest and present something better 
than what you now use. It’s our prob- 
lem to devise alternates and substitutes 
to take the place of papers that become 
unobtainable due to war. 

If you’re worrying about paper service, 
paper shortages, or any other paper prob- 
lem why not put it squarely up to us 

- now? 


Consult Us About Wrappings For 
Government Contracts. 


A SURE SIGN 


H. P. SMITH 


PAPER COMPANY 


5001 W. 66th Street, Chicago, Ill. 


OF GOOD PAPER 

















WAXED, OILED & WET-STRENGTH PAPERS 





Page 18 








BAI Chief Reports 
Large Increase in 


Inspection Volume 


GREAT expansion in the number 
A of animals processed under fed- 
eral inspection was one of the develop- 
ments of the 1942 fiscal year men- 
tioned by Dr. John R. Mohler, chief of 
the Bureau of Ani- 
mal Industry, in 
his annual report 
just made to Sec- 
retary of Agricul- 
ture Claude R. 
Wickard. 


The federal meat 
inspection service, 
one unit of the Bu- 
reau, supervised 
the slaughter and 
processing of more 
than _ 86,000,000 
food animals dur- 
ing the last fiscal 
year, as compared 
with a total of 
about 70,000,000 animals in normal 
years. Much of the extra meat went to 
the armed forces and into lend-lease 
shipments. 

Under the direction of Edward C. 
Joss, chief of the meat inspection divi- 
sion, inspection of cattle, sheep, swine, 
goats, a small number of horses, and 
meat products from the foregoing spe- 
cies was conducted at 679 establish- 
ments in 264 cities and towns. During 
the year inspection was begun at 30 
establishments and withdrawn from 20. 
The number of animals slaughtered and 
amount of meat and products inspected 
during preparation exceeded those of 
previous years. 

Late in the fiscal year, Congress by 
joint resolution authorized the Secre- 
tary of Agriculture to provide federal 
meat inspection during the war emer- 
gency at meat-packing establishments 
engaged in intrastate commerce only, in 
order to facilitate purchase of meat and 
products by federal agencies. Ante mor- 
tem and post mortem inspection of ani- 
mals in the fiscal year 1942 is shown in 
Table 1. 

Meat and meat food products pre- 
pared and processed under supervision 
are shown in Table 2, which is a record 
only of inspection performed and not of 
the actual quantity prepared. 


During the,1942 fiscal year the Bu- 





J. R. MOHLER 


reau inspected and passed for condi- 


tion and conformance to specifications 
for other government agencies 382,608,- 
934 lbs.. of meat and meat food prod- 
ucts. Of this total, 338,906,062 Ibs. were 


TABLE 2.—MEAT AND MEAT FOOD PRODUCTs 
PREPARED AND PROCESSED UNDER SUPER. 


VISION, FISCAL YEAR 1942 





Product Quantity 
Placed in cure: Pounds 
DEE 604 sebeckéxwadatesbescies 151,030,475 
DEE iwi wacmind eadee bet oe oe o0 3,059,119, 590 
Smoked and/or dried: 
PE osavayesaeeswodevadsesese ‘ 65,444,059 
ES b.nd'n'b.000 dg 6660s 066000 beKenks 1,712, 267,221 
Sausage: 
Preah, Gnighed .....cccccoces ‘ 155,964,694 
Smoked and/or cooked......... 679,191,782 
To be dried or semidried...... oa 120,657,431 
Loaf, head cheese, chili con carne, 
jellied products, etc.............. 157,516,953 
Cooked meat: 
RTT TTT TTT TTT ELT eT ee 7,794,744 
DD tiene dsnerestssnedeixnanes 253,130,741 
Canned meat and meat food products 
ee ee 123,584,333 
BEE. caversceseececesssooenyne 749,120,448 
Sausage ..... ee Say ee ee 173,429,571 
BOM ccdicccccccccscccccovess 268,253,899 
BM CURE 2 ni cccccess 303, 160,656 
product Quantity 
Pounds 
Mace, seek ..cccvscccscces 346,245,072 
Lard: 
PD ces rccudes wave beeen 1,461,773,! 





POE ccviscecercsduccosucgess 1,401,36 

GORENG  ceccvcccccesescecvesteve 14,60 
Rendered pork fat: 

| EPPPPTTTeTI Te eee 

Refimed ..ccccccccccccscccesecs 95,083,178 

Camme wcccccccccccscscces jaunt 7,842,681 
ee EEE nd b0900-6006680seenan oe > 154,255,020 
Pee GERD cc ccccccvesrceves as 78,364,204 
Compound containing animal fat .. 216,471,7 
Oleomargarine containing animal fat.. 34,989 

5s 


173,185,328 











MiscellameeUS ....ccccccccccccces o—s 3,451,2 

Horse meat, chopped............... 2,194,623 
TOE oc cxcaweeeceticnsncdesnceesus 112,039, 492,563 
'This figure represents ‘‘inspection pounds” as 

some of the products may have been inspected and 


recorded more than once owing to their having 
been subjected to more than one processing treat- 
ment, such as curing first and then canning. 





passed for the U. S. Navy and 15,189,658 
Ibs. were passed for the Marine Corps. 

Research work, also geared to war- 
time needs, dealt with ways of con- 
trolling diseases and parasites, increas- 
ing efficiency in animal production, im- 
proving livestock products, and provid- 
ing war agencies with needed technical 
information. Many of the intensified re- 
search projects concerned meat, leather, 
wool, casings and eggs. 


Dehydration Work 


Research on the dehydration of meat, 
carried on by the Agricultural Research 
Administration in cooperation with 
other agencies, yielded practical meth- 
ods of preparing products having good 
keeping qualities, nutritive value and 
palatability. Other meat studies of the 
Bureau of Animal Industry, designed 
to prevent spoilage, showed that beef 
loins wrapped to exclude air and kept 
48 weeks at 0 degs. F. were still a de- 
sirable food, but a temperature of 15 
degs. F. was less satisfactory for keep- 
ing the meat so long a time. 

In a study to find wartime substitutes 
for paper and other wrapping materials 
used in protecting meat in freezer stor- 
age, dipping of frozen samples into 
melted lard gave promising results. 





TABLE 1.—ANTE MORTEM AND POST MORTEM INSPECTION OF ANIMALS, FISCAL YEAR 1%? 


Ante mortem inspection 


Post mortem inspection 


Kind of animal Passed Suspected’ Condemned Total Passed Condemned otal 
ee ee 11,656,360 106,243 4,498 11,767,096 11,696,094 65,652 11,761,768 
Calves ............. 5,536,207 8,358 3,866 5,548,431 5,523,315 21,430 5, 7305 
Sheep and lambs... .18,540,030 7,413 7,674 18,555,117 —-18, 484, 7% 62,515 18.408 
ME cesendecscdens 484 14 20 ,518 9,445 53 133'871 
BWIMS  cccssccccccce 50,004,268 129,734 18,216 50,152,218 50,005,752 128,119 50, 30,787 
BEUNSOD cccccccccecse 30,746 42 22 30,810 30,544 243 952 

MOE cc ckccvveces 85,777,095 251,804 34,291 86,063,190 85,749,940 278,012 86,027, 


4 4 t 
1“Suspected”’ is used to designate animals suspected of being affected with disease or condition tha’ 
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After 20 weeks of storage the treated 
samples lost no weight at either 18 
degs. or 0 degs. F. A thin coating from 
a single dipping of lard was as satis- 
factory as a thick coating. Beef tallow 
and a mixture of equal parts of beef 
tallow and lard were less satisfactory, 
as they chipped off easily, especially 
the former. A water glaze equal to 10 
per cent of the weight of the frozen 
meat evaporated in two to four weeks. 


Temperature and Salt Absorption 


A study was begun to determine ef- 
fect of curing temperature on rate of 
salt absorption by hams. The hams were 
cured in brine for a maximum of 60 
days, followed by 42 days in storage 
at 30, 42, and 55 degs. F. Up to 30 days 
in brine cure, the hams cured at 42 degs. 
contained a higher percentage of salt 
than those cured at 30 degs. or 55 degs. 
After 30 days, the hams cured at 42 
degs. and 55 degs. had about the same 
salt content, and those cured at 30 degs. 
had less. Weight increase was most 
rapid at 30 degs. followed closely by 
42 degs. With increase in salt content 
there was a decrease in moisture of the 
lean, it being least rapid at 55 degs. 
and most rapid at 42 degs. Spoilage was 
noted 30 and 45 days after the hams had 
been placed in brine, as well as after 
42 days of storage in the hams cured 
at 55 degs. 

A second experiment involved chilling 
carcasses at 55 degs. F., pumping strong 
sterile brine into the lean portion of 
trimmed hams at several points, equal 
in quantity to 10 per cent of the orig- 
inal weight, followed by immersion in 
brine for 14 days at 55 degs. Before 
being placed in brine, these hams con- 
tained enough salt to prevent spoilage, 
but it was unevenly distributed. After 
14 days in cure they contained only 
slightly less salt than did the hams 
in the first experiment after 45 days 
of curing. Air storage for 14 days re- 
sulted in more uniform distribution of 
salt but not so uniform as that from 
the 42 days of curing previously men- 
tioned. 

In similar work with the Maryland 
Agricultural Experiment Station, pump- 
ing with strong brines resulted in pock- 
eting of these solutions, with an uneven 
distribution of salt throughout. the 
muscles. Arterial pumping produced a 


more even distribution of salt, which | 


appeared to be little influenced by pres- 
sures ranging from 10 to 40 Ibs. A 
simple gravity method to provide a 
rapid means of arterial injection was 
developed. It produced a better distri- 
bution of salt than any of the others, 
including the regular brine immersion. 

Tenderness as affected by tempera- 
tures of 18 degs and —10 degs. F. was 
studied in lamb legs, loins, and ribs. 
Legs and loins frozen at —10 degs., 
thawed at 45 degs., and heated to an 
internal temperature of 149 degs. in a 
ventilated electric oven at 302 degs. 
were 24 and 28 per cent more tender, 
respectively, than paired samples frozen 
at 18 degs. The difference in tenderness 


of rib samples was smaller but had the 
Same trend. 


To find a more accurate method for 
evaluating grade of carcass, analysis 
was made, in cooperation with the Ag- 
ricultural Marketing Administration, of 
data from lamb carcasses representing 
30 of each of the six recognized official 
grades. So high was the correlation be- 
tween percentage of separable fat of the 
rib cut and grade of carcass that the 
former may be useful in estimating 
the latter. Tentative grade limits for 
separable fat of the rib cut were estab- 
lished. 

As an aid to meat and leather con- 
servation, Bureau specialists investi- 
gated the dipping of cattle to destroy 
grubs. This pest has caused great dam- 
age by infesting the backs of cattle 
where they affect the flesh and also 
make holes in the hides. One dip tested 
destroyed about 98 per cent of the 
grubs. Dipping for 2 minutes was found 
to be about as effective as the use of 
standard washes which required much 
more labor in application. 

Investigations of animal fibers in- 
cluded methods of obtaining adequate 
supplies of shearling pelts. These are 
lambskins and sheepskins having a 
fleece length suitable for the manufac- 
ture of suits for aviators and troops ex- 
posed to low temperatures. Other fiber 
studies related to bristles needed in 
great quantities by the brush industry 
for meeting Army and Navy uses. 

The great need for sound sheep in- 
testines, free from injuries often caused 
by nodular worms, was the basis for 





continued study of ways to combat this 
common parasite. Sheep intestines are 
needed for sausage casings and pro- 
duction of absorbable surgical sutures. 
The drug, phenothiazine, previously 
shown to be effective in removing nod- 
ular worms, was used in several ways, 
all of them beneficial. One test showed 
the feasibility of treating sheep in the 
winter with the drug mixed in the feed. 


Conservation of the health of live- 
stock in the United States received spe- 
cial attention during the year in con- 
nection with the nation’s vast food pro- 
gram. Satisfactory methods of curbing 
the principal diseases of food animals 
have been developed, Dr. Mohler pointed 
out, and campaigns for the complete 
eradication of several dangerous mala- 
dies are well advanced. 

Shipments of animals interstate were 
closely supervised during the year by 
veterinary inspectors to prevent the 
spread of livestock diseases. Such 
spread is likely to occur, in the absence 
of inspection, when animals affected 
with communicable maladies are re- 
shipped for breeding or feeding pur- 
poses. The inspectors examined approx- 
imately 20,000,000 cattle, 22,000,000 
sheep, and 29,000,000 hogs. 


BUY—BUY—BUY—BUY—BUY 
Buy United States War Bonds and 
Stamps! Buy them often to insure Vic- 
tory for Freedom. 
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BEEF, LAMB & MUTTON 


Two Great Lakes Stamps grade all three! These low-cost, convenient stamps, one for both Beef and 
latest OPA Lamb grading requirements and one for Mutton grading, are immediately available. Hand 
engraved, deep cut letters. Rust-proof. Varnished wood handles. 


Sturdy! Order today! 


GREAT LAKES 


COMPANY 
2500 IRVING PARK BLVD., CHICAGO 


STAMP & MFG. 








<_ 4-WAY BEEF, LAMB STAMP 
25 
aa-aBc $925 cacy 


3-WAY MUTTON STAMP ~ 
smR $375 cacn 









Also BULL — STAG — COW 
stamps — singles or combina- 
tions — at low prices. 
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Swift Financial Report 


(Continued from page 16.) 


pany are now purchasing bonds at the 
rate of $10,500,000 per year through 
the payroll savings plan. 


Consolidated balance sheet and the 
consolidated income statement and 
earned surplus account follows: 


CONSOLIDATED BALANCE SHEET 
October 31, 1942 
(Consolidating all wholly-owned domestic and 
Canadian subsidiaries) 


ASSETS 


Current Assets: 
DE neetdeleumeeed =000.c0 
Accounts and notes receiv- 
able, less reserve...... 
Inventories 
DOSED oscsecsdcccccce $ 99,028,478 
Ingredients and supplies 15, 156, "347 


$ 28,966,720 
76,641,489 


114,184,825 
Due from domestic subsid- 
jiaries—not consolidated, 
errr re 704,110 
Total current assets. . $220,497,144 
Investments: 
Securities of subsidiaries— 
not consolidated— 
Domestic: 
A. ©. Lawrence Leath- 
er Co, cost, less re- 
serve of $1, 813, 660..$ 8,641,727 


Others, at cost....... 683,311 
Foreign: 
Great Britain, 
OS GEOE. c cccceccs $ 1,798,200 


Continental Eu- 
rope—cost, less 
reserve of 


CEE cescnss 8 — evsdes 
1,798,200 
Miscellaneous securities, 
cost or less..........-- 505,826 
tee 11,629,064 
Other Assets 
Equity a seatanl casualty 
COMRDPORY 2 cc ccccccccces 2,681,730 
Long on receivables, less 
BOBOTVE .nccccccsccccves 1,459,429 
Post-war refund of excess 
profits taxes ........... 2,065,212 
6,206,371 
Fixed Assets: 
Property, plant and equip- 
ment, at appraised value 
January 1, 1914, plus 
subsequent additions at 
GD cece b0tetreseses $20 207 824,506 
Less: Reserve for dep 
ciation and depletion. 106,501,014 
101,323,492 
Prepaid Expenses and Deferred Charges: 
— insurance an - 
CRMED cccccvccecccceces $ 1,437,222 
Miscellaneous deferred 
GREGRED ccccccccscceccs 557,507 
1,994,729 
Total Assets ......... $341,650,800 





Recent Meat Research 


(Continued from page 12.) 


multiplication. A large proportion of 
the organisms are lipolytic, proteolytic 
and “oxidase”—positive—which means 
that they will attack fats and proteins 
and will speed up oxidative changes. 
One or more parts of chlorine per mil- 
lion markedly reduced the number of 
organisms. So it may be in order to 
chlorinate well water that is to be used 
in the preparation of certain meat prod- 
ucts. 
LITTLE THINGS 
IN WATER AND SALT 


J. A. Dunn, Diamond Crystal Salt 
Co., has discussed (Food Industries, 
August, 1942, p. 41) the little things 
that count for deterioration in foods. 
He points out that copper and iron in 
small quantities may have a very bad 
effect on fats, enzymes and vitamins, 
and believes that other mineral ele- 
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LIABILITIES 
Current Liabilities: 
EE» bo Sep cadudcreddecee es x 
Accounts payable, including payrolls, in- 
Dt Ge cto lenensthwhadtme beans a 12,165,651 


Nothing 


Accrued general and social security 
DL whie? ents sven anne teebee deus 
Provision for income taxes for this and 
prior years (subject to final determi- 
DEE 6 Si tad+3.6 006s 6nedobenmenue se 32,269,249 
Due to subsidiaries—not consolidated— 
SII 6 cbr eke xdeaedeucubedentesese 35,343 
Due to Senetenanten—aet consolidated— 
EE watheeh vucn 4aadn beh ead < 460.0 426,724 
Serial debentures due May 1, 1943..... 1,250,000 


Total current liabilities........... $ 49,358,633 


3,211,666 


Long Term Debt: 
Twenty-year 2%% deben- 

tures, due May 1, 1961. .$ 12,500,000 
Serial debentures 1.00% to 

2.05%, due May 1, 1944 

to May 1, 1951, inclusive 10,000,000 


22,500,000 
Reserves: 
General reserve .......... $ 16,000,000 
For inventory price decline 5,767, 000 


21,767,000 

Capital Stock and Surplus: 
Capital stock, par value $25— 

Authorized and issued— 

6, 000 shares ..... $150,000, 000 

Earned surplus SFr eee $99,842,152 

Less: Treasury stock 

—77,732 shares, at 

less than cost....... 1,816,985 


Total shareholders’ in- 
vestment .......++.- 
Contingent Liabilities: 
Possible liability arising out of sundry 
lawsuits, which, in the opinion of 
the officers and general counsel of 
the company, does not exceed $250, 
000. 


248,025, 167 


Total Liabilities, Capital Stock 
OE TEED cc ccccesceccncseees $341,650,800 





ments are also implicated. Among those 
named are manganese, calcium and 
magnesium. The latter two elements 
are found in certain types of hard water 
as carbonates and in others as chlorides 
and sulfates. They may also be found in 
certain types of salt. Calcium and mag- 
nesium are known to have a hardening 
effect on vegetables and shrimp. They 
also may have an effect on the texture 
of meat cured with such salts. This 
point is not proved in the article, but if 
true it may account for some of the 
difficulties encountered by some curers. 


HOW MANY PACKERS RUIN GOOD 
MATERIAL? 


The packers of poultry come in for 
a good panning by Miss Vera Megowen 
of tea room fame in Evanston, IIl., and 
surrounding areas. She has dealt at 
some length (Food Industries, June, 
1942, p. 63) with difficulties experi- 
enced in getting satisfactory poultry to 
meet the discriminating taste of her 
customers. While the inspection service 
of the Bureau of Animal Industry prac- 
tically obviates the marketing of prod- 
uct contaminated with contents of the 
gall bladder or intestine, there may be 
some in the meat trade who will profit 
from a careful reading of the reactions 
of a large user of a meat product 
toward carelessness in dressing it. 


NIACIN IN FOODS 

Those interested in knowing the nico- 
tinic acid contents of various foods will 
find the tables given by Robert W. Mc- 
Vicar and George H. Berryman (Jour- 
nal of Nutrition 24:235, 1942) of much 
value. Other papers dealing with this 
important vitamin will be found in the 
same journal (Dann and Handler, Jour- 
nal of Nutrition 24:153). 





CONSOLIDATED INCOME STATEMENT AND 
EARNED SURPLUS ACCOUNT 
November 1, 1941 to October 31, 1942 
(Consolidating all wholly-owned domestic and 
Canadian subsidiaries) 

Sales, ine luding service revenues..... $1,409, 4¢ 
Cost of Sales and Service, including > 

transportation, but excluding the 

charges deducted below........... 1,289,928, 449 

” 419.477 aor 

aon $ 119,477,321 
Selling, including expense 

of the distributing 

houses, advertising, 

general and administra- 

tive expenses ......... $56,719,521 


Depreciation and depletion 7, 023, 606 
— (other than income 








o wewevuswvesrbetheos 8,242,345 
Contribution to pension 
EE. aes cesecsacdsesece 3,992,169 
Peovinies for doubtful ac- 
GE cencenivesceess 472,612 
76,450, 253 
Operating income ..... $ 43,027,068 
Other Income: 
Dividends received— 
From subsidiaries—not 
consolidated: 
ee $ 1,090,905 
DE ~\Atukene cance’ 414,575 
ea ere 71,001 
Interest from marketable 
securities, etc. ....... 194,454 
Miscellaneous—net ...... 39,565 
1,810,590 
$ 44,837,658 
Interest Charges: = 
On long term debt, in- 
cluding expense ...... $ 534,542 
Other interest .......... 680 
1,257,222 
$ 43,580,496 
Other Charges and Credits: 
Loss on sale, dismantling 
and retirement of fixed 
property—net ......... $ 473,934 
Excess provision for 
Canadian taxes in 
prior years..$ 192,559 
Gain on sales of se- 
curities—net. 126,644 319,203 
154,731 
$ 43,425,705 
Provision for Income Taxes: 
Federal normal and sur- 
RUD ccrcdcncseccevis $ 6,830,831 
Exe _ profits 
geese "$20,652,119 
Lene: Post-war 
refund .. 2,065,212 18,586,907 
Other income taxes..... 1,035,246 
26,452,984 
Net Income for Year.. $ 16,972,721 
—- Surplus, Nov. . 
sebbaeeRaCaRCeEse 95, 196,616 
$ 112,169,337 
Dividends Paid During 
Period ended Oct. 31, 
1942, $1.50 ox share. .$ 8,882,952 
A ropriated to General 
eer 3,444,233 
12,327,185 
Earned Surplus, Oct. 31, 1942....... $ 90,842,152 








LIST SHOWS LABOR PICTURE 


A new list of 270 industrial areas, 
showing that current labor shortages 
exist in 102 areas, shortages are antic- 
ipated in 77, and labor surpluses are 
current in 91, has been prepared by the 
War Manpower Commission, Chairman 
Paul V. McNutt announces. The lists 
are furnished to the War Production 
Board and government procurement 
agencies for guidance in placing war 
contracts with consideration for man- 
power factors, and are revised perl- 
odically. 

The list of 270 areas made public is 
the first revision announced since the 
original list of 227 areas was issued 
October 20. With the addition of 43 
new areas, the list now includes 
cities of 50,000 or more population. 
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AMI Container Tests 


(Continued from page 9.) 
it receives in the machine before dam- 
age occurs. 

The drop test employs a sling to hold 
the box, a scale or measuring stick to 
set the height accurately, and provision 
for releasing the box so that it falls 
freely on a solid surface. Corners of 
the box are numbered from 1 to 8, and 
successive drops are made in rotation on 
the numbered corners. 


In the American Meat Institute tests, 
every can in every box was labeled to 
indicate its position within the box. 
After each test, the cans were removed 
and examined critically by can company 
representatives for loss of vacuum, 
dents, and cuts or other damage to the 
sides, seams, rims, top and bottom. 
Each instance of damage was recorded, 
with the different types of damage 
given weights in proportion to their 
seriousness and a score determined for 
each box. 

The nailed box with no interior pack- 
ing was tested first in each case and 
the amount of rough handling which 
caused it to fall was taken as standard 
for the succeeding boxes. In the drop 
test, four drops on the corners from a 
30-in. height caused the nailed box to 
fail. In the drum test, 42 falls caused 
one nailed box to fail and 40 falls caused 
a second to fail. In the first series of 
tests, boxes of each construction were 
tested as follows: 


1) One box received four 30-in. drops 
on the corners; 2) One box received 42 
falls in the revolving drum; 3) One box 
received 40 falls in the drum. In two 
groups, one box was soaked in water for 
one hour and after draining 30 minutes 
was given 42 falls in the drum. In the 
second series of tests, three types of 
interior packing and five boxes for 12 
6-Ib. cans, with each type of packing, 
were given 42 falls in the revolving 
drum. 

One of each type was tested 36 falls, 
then soaked in water for one hour, 
drained for one hour and given six more 
falls. For the 2%4-lb. cans, a pack of 
18 was decided on and two types of in- 
terior packing were tried in both nailed 
and wirebound boxes. 

Boxes composed of other materials 
will be studied in later AMI tests. 





AD EXPLAINS ARMY BEEF 





TO PUBLIC 








The January national magazine ad- 
vertising of Armour and Company re- 
veals to the public how beef has been 
streamlined for war, with a complete 
explanation of the new boneless beef 
now being used for military and lend- 
lease shipment. 

The ad tells how boneless beef was 
developed by the Quartermaster Corps, 
in cooperation with packers. All bone 
and waste are removed, it points out, 
and when packed and frozen the beef 
requires 60 per cent less space than the 
old-style beef quarters shipped during 
World War I. Photographs incorpor- 
ated in the colorful ad include many 
that appeared in Armour’s recently re- 
leased booklet, Food for Freedom (see 
THE NATIONAL PROVISIONER, Nov. 7, 
1942). 

This ad is sixth in a series launched 
last September to tell the public how 
Armour and the meat industry are con- 
tributing to the war effort. The ad- 
vertisement appears in the Saturday 
Evening Post, McCall’s and Woman’s 
Home Companion. 





Amend Restriction Order 


(Continued from page 7.) 


used portion of his quota for such type of con- 
trolled meat for Quota Period 1 in an amount not 
exceeding 10 percent of such quota and any slaugh- 
terer may, during Quota Period 1, deliver con- 
trolled meat against his quota for such type of 
controlled meat (other than beef) for Quota Period 
2 in an amount not exceeding 10 percent of his 
quota for Quota Period 1. 


Section 1407.903 Quotas established. (a) The 
quota of a slaughterer for each type of controlled 
meat for Quota Period 1 shall be the conversion 
weight obtained by multiplying the quota base for 
such type of controlled meat by the percentage 
set forth below: 


Type of Controlled Meat Percentage 
OEE -kesededees eos 70 
WE twastiiweneée< 100 
95 





Lamb and mutton... - 
ra ae paw 75 


The quota of a slaughterer for each type of 
controlled meat for Quota Period 2 shall be the 
conversion weight obtained by multiplying the 
quota base for such type of controlled meat by the 
percentage set forth below: 


Type of Controlled Meat Percentage 
DD Chetdseteachess stareied cbnvos 70 
WE ons dhded wins t4+kbecseb obeee« 70 
ON ee ee 75 

D pccbigrarktohtesehcsacebnens 70 


_ Section 1407 904a Restriction on deliveries dur- 
ing Quota Period 2. (a) During Quota Period 2, 
no slaughterer shall deliver, before any date set 





forth below, more controlled meat of any type 
than the percentage of his quota for that type 
shown opposite such date: 


Date Percentage 
January 1, 1943......... odie 10 
February 1, 1948......... . aa 40 
> ee a 70 
a ES ee i ay 100 


(b) The percentage in paragraph (a) of this 
section shall be computed on the basis of the quota 
of a slaughterer remaining after deducting there- 
from all charges, if any, required by paragraphs 
(b) or (ce) of Section 1407.902, or by any adjust- 
ment, exception or authorization granted by the 
Office of Price Administration, Washington, D. C. 

(c) During Quota Period 2, no non-quota slaugh- 
terer shall deliver, prior to any date set forth in 
paragraph (a) of this section, more controlled 
meat of any type resulting from his own slaughter 
than the percentage shown opposite that date, of 
his deliveries of controlled meat of that type re- 
sulting from his own slaughter during Base Pe- 
riod 2. 

(d) For the purposes of this section, the trans- 
fer or shipment of controlled meat to any branch 
or branch house of a slaughterer or non-quota 
slaughterer shall constitute a delivery. 


(e) Deliveries made by a slaughterer, without 
charge against quota, in accordance with the pro- 
cedure prescribed by Section 1407.912a, and deliv- 
erles by a non-quota slaughterer which are not 
subject to the restrictions of Section 1407.904, 
shall not be subject to the restrictions of this 
section. 

Section 1407.905 Base and Quota Periods estab- 
lished. (a) There are hereby established the fol- 
lowing quota periods: 


‘This 10 percent is applicable only to a slaugh- 
terer or non-quota slaughterer who elects to begin 
Quota Period 2 at 12:01 a.m., on December 20, 
1942, pursuant to Section 1407.905. 

1) Quota Period 1: October 1, 1942 to Decem- 
ber 31, 1943, inclusive; 2) Quota Period 2: Janu- 
ary 1, 1943 to March 31, 1943, inclusive; 3) Quota 
Period 3: April 1, 1943 to June 30, 1943, inclusive; 
4) Quota Period 4: July 1, 1943 to September 30, 
1943, inclusive. 

However, any slaughterer or non-quota slaughter- 
er may elect to have Quota Period 1 end and 
Quota Period 2 begin, with respect to his operation, 
at 12:01 a.m., December 20, 1942. Such election 
shall be effective only if made in writing, ad- 
dressed to the Office of Price Administration, 
attention food rationing division, and delive 
or post marked on or before December 24, 1942. 

A slaughterer who makes such an election shall 
take an inventory of his stocks of controlled meat 
as of 12:01 a.m. December 20, 1942. Furthermore, 
a slaughterer or non-quota slaughterer who makes 
such election, shall file with the Office of Price 
Administration, a statement in writing signed by 
him, by a partner (if a partnership), an officer 
(if a corporation) or by a manager of the 
slaughterer or non-quota slaughterer, setting 
forth the amount of each type of controlled meat 
delivered by him during the period from October 
1, 1942 to December 19, 1942, inclusive. 

In the case ef a slaughterer, such deliveries 
shall be computed in the manner prescribed by 
paragraph (a) of Section 1407.907 and his state- 
ment shall set forth, separately, figures covering 
each of the subparagraphs of that paragraph. 

In the case of a non-quota slaughterer, the 
statement shall show, separately, the conversion 
weight of: 

1) Controlled meat of each type resulting from 
his own slaughter delivered by him to persons 
referred to in and in accordance with the pro- 
cedure prescribed by Section 1407.912 (a), (b), 
(c), or (d), and 

2) All other controlled meat resulting from his 
own slaughter delivered by him. 

Statements required by this section shall be 
filed on or before December 31, 1942, unless an 
extension is granted by the director of the food 
rationing division. 

Section 1407.925 Effective dates of amendments. 
(1) Amendment 9 (Sections 1407.902 (b), _1407.903 
(a), 1407.904a, 1407.905 (a) and 1407.925 (i) to 
Restriction Order No. 1 shall become effective 
as of December 18, 1942. 











MULTIPLY PROFITS 





We are participating in the 


SHARE-THE-MEAT PROGRAM 








FERRIS HICKORY SMOKED HAM and BACON 
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WITH NEVERFAIL 


Users of the NEVERFAIL 3-Day Ham Cure tell us 
that sales and profits pile up like thain letters at the 
post-office. One housewife tells another about the 
luscious “Pre-seasoned™ flavor . . . about the juicy 
texture, the uniform mildness and the even, eye- 
catching pink color. Prove it to yourself! Write for 
a demonstraticn in your own plant. 


H. J. MAYER & SONS CO. 












NEW EQUIPMENT cncesieppcis 





PAPER LOAF PANS 


Basic Food Materials, Inc., is now 
producing Bake-Rite paper meat loaf 
pans for baked meat loaves, souse, 
scrapple, chili bricks and other meat 
products. The new baking pan consists 
of an inner liner and a sturdy outer 
pan. The liner is a medium weight pa- 
perboard, having a laminated lining of 





HOW LINER IS INSERTED 


Upper photo shows one-piece paper liner 
being placed in position. Loaf pan ready 
for use appears in lower photo. 


a special tasteless, grease-proof and 
moisture-proof paper. The outer pan is 
a heavy corrugated paperboard that 
acts as a holder and support for the 
inner liner. 

The corrugated pans were designed 
originally to replace metal pans and 
save material vital to the war effort and 
do away with washing operations. The 
inner liner is designed for single use 
only, but it is reported that the outer 
pan may be used between 20 and 30 
times before being discarded. It is 
said that the new pans will stand nor- 
mal oven heat (180 to 325 degs. F.) 
without any trace of scorching. The 
meat comes in contact only with the 
inner liner, protected by a sheet of spe- 
cial paper which is absolutely tasteless. 
The sturdy outer pans are designed to 
hold perfect shape. 


Reduced shrinkage is said to be an- 
other virtue of the Bake-Rite pans. 
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Ordinarily, loaves are removed from 
metal pans as soon as they come from 
the oven, but when using Bake-Rite 
the inner liner is removed and liquids 
are absorbed while the product is cool- 
ing. Meanwhile, the outer shell is re- 
lined with new fillers. 


Bake-Rite pans may also be used for 
other products. Souse, scrapple and 
chili bricks may be formed and chilled 
in the pans, which come in various sizes 
and shapes. Another feature claimed 
for the paper and corrugated pans is 
that product may be delivered without 
removal from the inner linings, saving 
handling and wrapping costs. 

Bake-Rite pans are shipped in bundles 
of 50 and 100 and are easily assembled. 
Liners are packed in cartons of 250 
and it is reported that from 200 to 300 
liners may be set up in an hour. The 
pans may be stuffed or filled by hand, 
the same as metal loaf pans. 


FASTER FLOOR REPAIRS 


Flexrock Co., Philadelphia, is now 
marketing Instant-Use, a ready-mixed 
floor patch that is said to enable repairs 
to be made quickly to ruts and holes, 
and the floor used immediately without 
any time required for setting or harden- 
ing of the material. 

Instant-Use resurfacer may be used 
to patch or overlay all kinds of indus- 
trial floors, including concrete, brick, 
stone and asphalt. According to the 
manufacturer, patches made with the 
material may be subjected to heavy 
traffic immediately without damage. It 
is said to hold tight against the irregu- 
lar edge of the original floor and smooth 
out to a fine feather edge in use. 

The ready-mixed material is shoveled 
into the broken area after the surface 
has been cleaned and primed and is 
tamped down until the patch is smooth. 





NO TRAFFIC DELAY 


Loads may be moved across patched floor 
immediately after repair. 
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New Trade Literature 


Valve Pressures (NL 997).—Allow- 
able working pressures for valves and 
fittings shown in Frick catalog K are 
listed in a four-page bulletin just issued 
by the firm. Higher working pressures 
than those required for ammonia or 
Freon-12 service can now be applied to 
the valves and fittings in catalog K.— 
Frick Co. 


Cleaning (NL 998).—Specific com- 
pounds and procedure for cleaning meat 
plant smokehouses, evaporating tanks, 
conveyors, racks, hooks, tables, tierces, 
slicing machines, refrigeration equip- 
ment, floors and walls, and for hog 
scalding and hog hair cleaning are in- 
cluded in a new 42-page “Foodplant 
Cleaning Handbook.” Considerable at- 
tention is devoted to difficult packing- 
house cleaning problems and methods of 
using Magnus cleaners.—Magnus Chem- 
icals Co., Inc. 


Recorders (NL 999).—Operation-time 
recorders of the electrically-operated 
and mechanical types are presented in 
this bulletin and their application ex- 
plained. The importance of such instrv- 
ments in setting job standards and in 
cost accounting and production control 
is discussed. Diagrams show typical in- 
stallations of recorders and complete 
specifications are included.—Foxboro 
Company. 


Pumps (NL 987).—Features of Class 
GT two-stage centrifugal pumps are 
illustrated in a 12-page, two-color bulle- 
tin. The publication contains 28 photo- 
graphs and cross-sectional views, per- 
formance tables and a tabulation show- 
ing friction of water in various sizes of 
pipe. The text cites applications in pack- 
ing plants and other industrial units.— 
Ingersoll-Rand Co. 


Strainers (NL 988).—A comprehen- 
sive bulletin covering ‘“Ezy-Kleen” 
strainers has been issued by Blackmer. 
Text stresses importance of protecting 
pumps through use of strainers in intake 
lines and illustrates with cross-sectional 
views. Operation of four types of strain- 
ers is described.—Blackmer Pump Co. 





To obtain information on new trade 
literature mentio :ed in THE NATIONAL 
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MARKET SUMMARY ss 2 =: 




















Hogs and Pork | |Cattle and Beef] | By-Products 




















HOGS CATTLE HIDES 
Chicago hog market this week: Bulk Chicago cattle market this week: Week 
all weights are 35 to 50c higher. Steers and yearlings strong to 25c Tues. ago 
Tues. Week ago — = cows 10 to 15c higher. Bulls Chicago hide market unchanged. 
Chicago, top ........ $14.85 $14.25 a — oe Native cows ....... 15% 15% 
2 day avg......... 14.50 14.00 ; ; as® Kipekins ........+. .20 20 
Kan. City, top....... 14.75 14.20 Chicago steer, top. . .$16.90 $16.25 Calfskins ......... 25% 25% 
Omaha, top ......... 14.75 1419 _ 2 SRY BVE....-.-. mo 14.70 Shearlings ........ 2.15 2.15 
St. Louis, top....... 15.00 14.95 Kan. City, top....... 15.00 15.00 
Corn Belt, top....... 14.40 13.95 Omaha, top ........ a pe TALLOW, GREASES, ETC. 
Buffalo, top ........ 15.40 14.95 St. Louis, top...... 15.50 15.00 
Pittsburgh, top ..... 15.30 14.75 St. Joseph, top...... 15.25 14.75 New York tallow strong. 
; Bologna bull, top.... 13.25 . re er 8.62% 8.621% 
Receipts—20 markets Cutter cow, top...... 9.00 8.75 ‘ ; 
ES oc aaah 237,000 320,000 Canner cow, top..... 8.00 7.15 Chicago tallow active. 
Slaughter— Receipts—20 markets Prime ceeecececseor 8.62% 8.62% 
27 points* ss 1,167,134 1,238,417 2 days eecceescene 99,000 134,000 Chicago greases strong. 
Cob-out 180- 220- 240- pag ia sada weeaniie ATR ck cncnnas 8.75 8.75 
results ........ 220 lb. 240 1b. 270 Ib. wits wdlbiciebie => F : New York greases firm. 
This week .... — 1.30 — 1.42 — 1.83 BEEF APTUMB 6 ccccess 8.75 8.75 
Last week .... — .70 — .86 —1.23 Steer carcass, good Chicago by-products: 
WOO-eee Se. Cracklings 1.21 1.21 
PORK Citenge . -$19.00@20.50 $19.00@20.50 Tankage, unit ammo. 5.33 5.53 
oston ... 20.00@22.00  20.00@22.00 Blood ............. 5.38 5.38 
Chicago carlot pork: Phila. .... 20.00@22.00 20.00@2200 °° 
Green hams, New York. 20.00@22.50  20.00@22.50 Digester tankage 
all wts.....24 @24% 24 @24% 1. ners Northern AIS Se 71.04 71.04 
Loins, all wts..23 @25% 23 @25% 350 Ibs. -. '14%@16% 14%@16% Cottonseed oil, 
Bellies, all wts.15% 15% Cuiliaain Valley ........ 12%n .12%n 
a oe ai 400@450 lbs. 15% @16% 15%@16% 
Reg. trim’ngs..20% 20% — . , 
460 Ths. up. 15% 15% BUSINESS INDICATORS 
New York: Bologna bulls, , 
Loins, all wts..25%@28% 25%@28% 600 Ibs. up. .15% 15% | Wholesale Prices (1926=100) 
Butts, all wts..30 @30% 30 @30% *Week ended December 19. Dec. 12 Dec. 13 
Boston: Chicago prices used in compilations un- n aiti pt ye 
Loins, all wts..25%@28% 25%@28% less otherwise specified. ~ 2 wyegngraneiiie °° 90.4 
Philadelphia: ce 
Loins, all wts..25%@28% 25% @28% STORAGE STOCKS Cost of Living (1923—100) 
SeotCoch 13.80b 13.80b December 1 (lbs.) Oct. Oct. 
pporas Pork ... 282,100,000 1942 1941 
Loose ...... 12.80b RD | ~ixncsr dade edt dat potty ? 
O° iia 12.40b 12.40b RE rds daedae be anee 50,688,000 Combined Index .... 99.5 92.0 
‘hed eatet Dee. 4 ee 513,111,000 
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Curves in first col- 
umn chart show 
weekly hog and 
cattle slaughter at 
27 market points. 
Second column 
curves show price 
trends for steers, 
canner and cutter 
cows, good beef, 
wholesale pork cuts 
and live hogs. 
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Get This Flag Flying Now! 


This War Savings Flag which flies today 
over companies, large and small, all across 
the land means business. It means, first, 
that 10% of the company’s gross pay roll is 
being invested in War Bonds by the workers 
voluntarily. 


It also means that the employees of all these 
companies are doing their part for Victory 
... by helping to buy the guns, tanks, and 
planes that America and her allies must have 
to win. 

It means that billions of dollars are being 
diverted from “bidding” for the constantly 
shrinking stock of goods available, thus put- 
ting a brake on inflation. And it means that 
billions of dollars will be held in readiness 
for post-war readjustment. 


Save With 





Think what 10% of the national income, 
saved in War Bonds now, month after month, 
can buy when the war ends! 


For Victory today ... and prosperity tomor- 
row, keep the War Bond Pay-roll Savings 
Plan rolling in your firm. Get that flag fly- 
ing now! Your State War Savings Staff Ad- 
ministrator will gladly explain how you may 
do so. 


If your firm has not already installed the Pay- 
roll Savings Plan, now is the time to do so. 
For full details, plus samples of result-getting 
literature and promotional helps, write or 
wire: War Savings Staff, Section F, Treasury 
Department, 709 Twelfth Street NW., 
Washington, D. C. 


War Savings Bonds 





This Space Is a Contribution to America’s All-Out War Program by 


THE NATIONAL PROVISIONER 
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CHICAGO PROVISION MARKETS 


From The National Provisioner. Daily Market Sorvice 



















































CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Tues., Dec, 22, 1942 





REGULAR HAMS 
Fresh or Frozen 8.P. 
24% 
24% 
24% 
24 
BOILING HAMS 
Fresh or Frozen 8.P. 
BED cicusccudscceenctscensae 24 
EEE ap conscaceensescenveeos 2 23 
Mn ecvoscewesovesssdcboves 23 23 
SKINNED HAMS 
Fresh or Frozen 8.P. 
BED cvccccsccceswecsecececs 26% 
PPC. cs scacidadserdssened 26% 26% 
DE néodeetsaveddecsdoténad 26 : 
EEL, dnepeceeseocensvesesess 26 26 
BED nccccccccscevevcesecece 25 25 
reer errr err 25 25 
BEE cep ccceecrcecccsceosses 25 25 
DED epeveceevecestevecceses 25 25 
MD Neseeaccdcen casceocenas 25 25 
BED, ccccccccvcccceccceseces 25 25 
PICNICS 
Fresh or Frozen 8.P. 
o 
— Ceaheeabepmersamagere ote 
DE nostcoceadecngotrerceas 22% 2214 
MEE no e6cccceesseovsesesooe 22% 22% 
En kesbeserusetesues . -22% 2214 
Short shank 4c over. 
BELLIES 
(Square Cut Seedless) 
Fresh or Frozen Cured 








D.S8. BELLIES 


Clear Rib 

66a dapeveeiwstnsatessie 15% 15% 

PT Uthidnedonksctaeedese6an 15% 15% 

ED dh sndcdascrcantevevhaan 15% 15% 

SE gee hwneedennnsas nee 15% 15% 

devsectentecctsssnddngs 15% 15% 

SEE Sabcvctocevncesiescsess 15% 15% 

D.8. FAT BACKS 

bbb pigekeetineeewedeesesssacceencsoosss 11 
ES errr Pere re ere 11 
Shs ek Serktadkbeekn sss aie p to w6vteeeed 11 

SED Sc brversosccececscceddseceeretsvevecees 11% 

DP NSbbecetedtetecnesD ee Eibeteeneese eee 11% 
SE SAP Ssouseescccecvvecsereoeceseocccosees 12 
i thdeipte sigheedisapenosseescesneesened 12 
BE BOS e06nssececesaccteccccdccsowesecceoes 12 


OTHER D.S. MEATS 





Fresh or Frozen Cured 
Regular plates ............. 11% 11% 
TE ccnicnewinnd 40036 Vlg 91g 
i ncihenin bane onene 10% 10% 
Green square jowls.......... 12 13 
Green skin’d jowls........... 12% . 


Quotations based on OPA revised MPR No. 148, 
effective Nov. 2, 1942. 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 
Friday, Dec. 18........ 13.80b 12.80b 12.40b 
Saturday, Dec. 19...... 13.80b 12.80b 12.40b 
Monday, Dec. 21....... 13.80b 12.80b 12.40b 
Tuesda eee 13. 12.40b 


Packers’ Wholesale Prices 












Refined lard, tierces, f.0.b. Chica 
. » f.0.b. BPsccscace .14.55 
pattie rend., tierces, f.0.b. Ohicago.......... 14.95 
e etek ae —— _ f.o.b. Chicago... .14.95 
erces, f.0.b. MOvcs ccccccceves 15.55 
Shortening; tierces, c.a.f.:................e. 16.50 
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FUTURE PRICES 


FRIDAY, DECEMBER 18, 1942 


LARD: Open High Low Close 

*Dec. 00 8 =«ceecee 8 8=—s eeeeee 8 =—s s os oe 13.80b 
: see dedaeh satede-  dguae’ 13.80b 
inne (seetes  wateek —.aed¥es 13.80b 


No sales. 
Open interest: Dec, 12; Jan. 1; total, 13 lots 


SATURDAY, DECEMBER 19, 1942 
LARD: 


Th teks  <v¥acgen  Gehebe “dude se 13.80b 

a sass. setske  xdueed 13.80b 

Th bske” (Weldenu® . edebss 13.80b 
No sales. 


Open interest: Dec. 12; Jan. 1; total, 13 lots. 


MONDAY, DECEMBER 21, 1942 


LARD: 

*Dec. s305nd. | eheeie - “eveaee 13.80b 
*Jan. 406 (@peeee 8 = eeeare 0 60 tt eeue 13.80b 
Te ees” eepenn | seenes oeeees 13.80b 


No sales, 
Open interest: Dec, 12; Jan. 1; total, 13 lots. 


TUESDAY, DECEMBER 22, 1942 
LARD: 


[Bee. .... sosee® cesses ebndee 13.80b 

bets enGnse! <saenus oecses 13.80b 

seed etidns.. doeeee | seskes 13.80b 
No sales. 


Open interest: Dec, 12; Jan. 1; total, 13 lots 


WEDNESDAY, DECEMBER 23, 1942 
LARD: 





*Jan. 13.80b 

ee 13.80b 

*May 13.80b 
No sales. 


Open interest: Dec. 12; Jan. 1; total, 13 lots 
*Ceiling price. 
(Key: b—bid; ax—asked; n—nominal) 


Invest in Victory! Buy United States 
War Bonds and Stamps every pay day! 





ARMY MEAT BUYING 











The U.S. Army Quartermaster Corps 
has revised its specifications for canned 
Vienna sausage, issuing CQD No. 46B, 
superseding CQD, No. 46A. Principal 
changes in the specifications include ad- 
dition of Type III Vienna sausage, ends, 
and addition of paragraphs specifying 
in detail the kinds of beef and pork 
which can be used. Types II and III 
Vienna sausage may now be stuffed in 
32-35 mm. hog casings, as well as in 
25-30 mm. sheep casings, or molded in 
an artificial casing or other type of mold 
approved by the BAI. 

The Chicago Quartermaster Depot 
has also indicated to packers that on 
boneless cow meat which is to be used 
for Army canning, that the meat must 
be well chilled if shipped to a point not 
over seven hours distant from the ship- 
ping point. To any point which is more 
than seven hours distant, the boneless 
beef must be fully frozen. 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
December 1, 1942, compared with a year 
ago and the 5-year average. 


Dee. 1, 
Dec. 1, Dec. 1, 5-yr. av. 





1942 1941 1937-41 

M Ibs. M Ibs. M Ibs. 
er 10,545 14,169 11,378 
ear 17,347 17,598 12,889 
PANO 0k. ccccnssccess 45,039 37,929 27,673 
PEED. 2c cee cedecvssees 50,533 37,672 26,702 
SD kd cdeacuacssons 26,717 21,129 23,464 
PE tsvnbddeeoeeeased 5,944 9,421 8,781 
Miscellaneous ......... 22,156 19,204 26,414 
Unclassified poultry.... 14,677 15,701 (2) 
Total poultry ....... 192,958 172,913 137,301 











TOTAL VALUB ............. 13.91 
Ease POP CWE... ccccccces bi 1.30 
Loss last week....... eeees .70 





MORE EXPENSIVE HOGS CUT-OUT DEEPER IN THE RED 


(Chicago costs and prices, first two days of week.) 


New sharp gains in live hog prices early this week resulted in further de- 
terioration in hog cut-out test results. Demand for all pork cuts continued 
very broad and prices held at full ceiling levels. However, volume of slaugh- 
ter has dropped off rather than increased, as was expected. Cut-out results 
this week showed minuses ranging from $1.30 to $1.83 per cwt. 


——180-220 lbs.—— 


Value Value Value 
Pet. Price per Pet. Price per Pet. Price per 
live per ewt. live per ewt. live per ewt. 
wt. Ib. alive wt. Ib. alive wt. lb. alive 
ee QOD ceca dcearecese 14.10 24.0 $3.38 14.10 23.7 $3.34 13.80 23.0 $3.17 
PD! Guigbebeseresegsaskbeen 5.70 22.2 1.27 5.60 22.2 1.24 5.50 22.2 1.22 
SD care ccceneannen 4.00 26.5 1.06 4.10 26.5 1.09 4.00 25.5 1.02 
Loins (blade in)............. 9.90 24.5 2.41 9.60 23.8 2.28 9.70 22.5 2.28 
BE, Gs Dacccvcccceneveces 11.00 18.6 2.05 9.80 18.5 1.81 7.90 16.7 1.32 
DE, TE Becccncosevece Te rT ove 2.00 14.3 -29 400 143 57 
a WE acodseccacscesseed 1.00 10.0 10 3.00 10.0 .30 4.20 10.5 44 
Plates and jowls............. 2.60 9.8 -25 2.80 9.8 -27 3.30 9.8 .82 
BET BEE Sasecccctccccesones 2.20 12.0 .26 2.20 12.0 2 2.10 12.0 25 
is ae ee SOE: DEs cccncccs 12.40 12.8 1.59 11.40 12.8 1.46 10.60 12.8 1.36 
CO rrr 1.60 16.5 .26 1.60 14.0 -22 1.60 12.5 .20 
WEED cucesdcéivsécecsecs BE | 6 61 2.80 20.2 57 2.80 20.2 57 
Feet, tails, neckbones........ 2. eee 15 2.00 .14 2.00 see 14 
Offal and miscellaneous...... ee bes 52 Kaw 52 eas 52 
TOTAL YIELD AND VALUE.69.50 -+. $13.91 71.00 $13.79 71.50 $13.38 
Cost of hogs per cwt...... $14.51 $14.60 $14.66 
Condemnation loss ........ OF 07 OT 
Handling and overhead..... .63 4 48 


——220-240 lbs. 





——240-270 Ibs.—— 








13.79 13.38 
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MEAT AND SUPPLIES PRICES 


Chicago 
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Hindquarters, choice 
Forequarters, choice 


Steer, hfr. 
Steer, hfr 
Steer, hfr. 
Steer, bfr. 
Steer, heifer round, 


cow, shor 
cow, shor 


Steer, heifer round, 
Steer, heifer round, u 
Cow round, good.... 
Cow round, 
Cow round, utility.. 


Cow rib, 


Cow rib, utility..... 
Steer, hfr., 
Steer, bfr., 
Steer, hfr., 
Steer, heifer, sirloin, 
Cow sirloin, good... 


Cow sirloin, utility. 
Steer, hfr., cow flank, 
Steer, hfr., 
Cow flank steak, all 


Steer, hfr., 


Steer, hfr., cow, c.c. 
Steer, hfr., cow, c.c. 
Steer, hfr., 


Cow brisket, utility. 


Steer, heifer 
Steer, heifer back, ut 

*+Quotations on bee 
ditions for Zone 5, 





Livers ... 
Kidneys 





























for delivery. 
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cow, short loins, utility..... 


Steer, heifer rib, choice 
Steer, heifer rib, good.......-ccccccsecess 
Steer, heifer rib, commer. . 
Steer, heifer rib, utility... . 


& 
Cow rib, commercial. . 


sirloin, c 
sirloin, g 
sirloin, commer............+++++ 


Cow sirloin, commercial 


flank steak, all grades.. 


Steer, hfr., reg. chuck, choice............... 2 
Steer, hfr., reg. chuck, good 
Steer, hfr., reg. chuck, commer............. 
a: ME 6 6.06.0.0% cc escoes 
Cow reg. chuck, good 
Cow reg. chuck, commer...............ese+0+ 
CO BOM, GG, DEP cic vccccescocccvceces 
Steer, hfr., ¢.c. chuck, Sear astanooesescovonme 
Steer, mfr., cow, ¢.c. 


Steer, heifer back, choic 
Steer, heifer back, good.... 
back, commer 










WHOLESALE FRESH MEATS 


i tCarcass Beef 
Week ended 
Dec. 24, 1942 
per lb. 
Steer, hfr., choice, all wts........-..seseeeees 


Steer, hfr., cow, good, all wts8.........++- 
Steer, hfr., cow, commer., all wts.. 
Steer, hfr., cow, utility, all wts..... 





+BEEF CUTS 


short loins, choice............+..- 42zly 


a eee . 
t loins, commer.. 36 















CHOICE, oo ccscccccccecsess 2 


Steer, heifer round, good...........eeeeeeee0% 23 


commer 
ees ctocedscceseese 


COMNMSTCIA].0.. cw ccccecccccccers 


BORE ccc cccccccoccess 


all grades. 


REED es ceecccciccecesees 25 


Sey Ma ceacesescas 19 
chuck, commer.......... 18 
Chuck, wtility...ccscccece 15% 


foreshank, all grades............. 11 
Cow foreshank, all grades..............-+6+. 11 


Steer, heifer brisket, choice. ...........+.++0. 17 
Steer, heifer brisket, good................++. 17 
Steer, heifer brisket, commer................ 15 
Steer, heifer brisket, utility.................. 14 
: i Mi ccesbdaeanacesescoveseeswe 17 
CO ME, GUE. co cl cccccccccccvccecece 15 





BBIEY .. cccccccccccccsesces 19 


f items include permitted ad- 
plus 50c per cwt. for local 


delivery. 
Beef Products 

DED ni. k0.050 ve Setostenctedurescncesesce 12 
SE Fecksgvegediceseserccacesseeescone 18 
SE nett bh bdvamateds os eeebedienaedcdes 2 
Sweetbreads EkGOOERCD1G 6 05614480008 4068 28% 
CGE cde sn céyeeenisvcvecocevsececceoes 14 
Fresh tripe, plain 13 
Fresh tripe, H. C 16 





28 
9@ 10 





SMD, ao a cdcdetgeseudsswesesseace 2256 
GOOG CAPERS coccccccccsccccccscccccceces 20 
Good saddles ...... oe paipetdee eeee 27% 
MOOG TREND cc cccccscccccseccsccccccccccet 17% 
BEOEEUER BRORS oc ccccccccvccvcececcccscces 15% 

ii Veal Products 

: ED ccangabwaeckbectethstehes<ee 16 

if CEE BPE ewccccccecccccceseescoeseecocs 50 

i Bweethreads 2.0. cccccccccccccvccscvcceses 43 

: **7_ amb 

: mow ph e ane co réaevodeees O8d6on Res Meegie® 
Choice *hindsaddie WWobutaduh (obnceeseeus'ss 
Good hindsaddle ...........6-.e0ccceeceees 
SE BOOED acceso snccscccssecncsesoescene 
DT tc acdeescdacreereaccesteseooees 
SE SE ScVeccdecsceccaseeseccersicoers 
DE SD Ceonctabonsdeunbwrbocsswetees 

**Mutton 

Choice oy CsbSepeneehda Hbe red suweseesen .1460 
Ge EE hdd brane rieddnds neateuesseée sé -1335 
Choice saddles Chee 000500606 peeeeserens cee .1810 
Good saddles ....... .1685 
Gees THES. cevcccccccccvecese -1135 
SOG BONED cccscqecsccccecs .1010 
Beste TeGR, CROCE... cccccccccesscccccces .2010 
Mutton loins, choice -1610 
Sheep tongues ............. ll 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per cwt. 





*Fresh Pork and Pork Products 


Reg. pork loins, 8/10 Ibs. av..........eeeeeee 27 
PR err Terrier cert .. 
CT 60 kale ahawded te voseseesseed<onand 36% 
Skinned shoulders ..........ccccscevecccccece 26 
Spareribs, under 3 Ibs..........-eeeeeeeee 














ck fat, over 16 Ibs....... 
Boston butts, 4 to 8 Ibs. av 
Boneless butts, cellar trim, 2/4 


BE OED vines ecb cncecseseccascossecsesncese 
BP DOOD ccccccccccccccccseees 
EY DEE. 5 ccbccccccecconsewnveceoseeseosoes 
BE GORE ccccccccessctecccccescccesecesseaes 
BiSmeys, POF WD... ccccccccccccccsvecvesscces 11 
Livers 


Heads 
Chitterlings 


*WHOLESALE SMOKED MEATS 


Standard a: Renae, 14/16 lbs., 
parchment pap oeee 29% 
Standard skinned ‘besa, ‘14/16 ‘lbs., ° 


parchment paper ...... oscesocece 31 
Picnics, 4/8 lbs., short shank, wrapped. 28 
Fancy bacon, 6/8 lbs., wrapped. seeesese 26 
Standard bacon, 6/8 lbs., wrapped...... 25 


No. 1 beef a eee 
Insides, 8/12 1 
Outsides, 5/9 Nps. 
Knuckles, 5/9 Ib 

Cooked hams, choice. 
8/10 Ibs. 

ea 157) hams, choice, skinless, orp 





peSdee eREbReEEUSROPERES OOO SO 52% 

cooked Sadan skin on, fatted, * bone in. 30% 

Cooked picnics, skinned, fatted, bone in. 383% 
*VINEGAR PICKLED PRODUCTS 

Dads Baek, BPG Webs cccscccoscesoscce .- -$28.50 





Lamb tongue, short cut, 200-Ib. bbl 
Regular tripe, 200-Ib. bb 3 e 
Honeycomb tripe, 200-Ib. eee «+ 28.00 

Pocket honeycomb tripe, 300: ‘Ib. bbi.: cccoccce See 


*BARRELED PORK AND BEEF 
— fat back pork: 










O- 80 pieces ....... eee eeeeeees eceeses $24.50 
80-100 pieces .........eeeeees cccccccecce Saeee 
100-125 Sieees cinabeeeedesobaee cccccccce SED 

Clear plate pork, 25-35 pieces..... 24.75 
Bean pork . 23.50 
Brisket pork 36.75 
Plate beef .... scccocee $1.00 
Extra plate beef. pavnwnecaned ecworewerad-eaeee 32.00 


*SAUSAGE MATERIALS 
(Packed basis.) 

Regular pork trimmings..............-+ 21 
Special lean pork trimmings 85%...... 82 
Extra lean pork trimmings 95%........ 
Pork cheek meat (trimmed)....... eses 
Pork hearts ....ccccccccccccccecs 
Pork livers .... 
Native boneless bull” meat “(h 
Boneless chucks .......... 
Shank meat ..........- 
Beef trimmings ..........-- 
Dressed canners, 350° Ibs. and Maas ee 14 y% 
Dressed cutter cows, 400-450 Ibs...... 15% 
Dr. bologna bulls, 600 Ibs. and up..... 
Tongues, No. 1 canner trim.............15 @17 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 











Pork sausage, in 1-Ib. carton............. +. .37% 
Country style sausage, fresh in link. 321, 
Country style sausage, fresh in bulk -.-30% 
Country style sausage, smoked............++. 36 
Frankfurters, in sheep casings............ oe Bl 
Frankfurters, in hog casings.............+. --31 
Skinless frankfurters ..........--+seeeeseeees 29 
Bologna in beef bungs, choice.............. 2-20 
Bologna in beef middles, choice.............. 2514 
Liver sausage in beef rounds................. 21% 
Liver sausage in hog bungs..............++6- 2314 








Smoked liver sausage in hog bungs. -31 
TRGRE GRBESD nc cccccccccvcccccesccs -20 
New England luncheon specialty............. 37% 
Minced luncheon specialty, choice............. 27 
TD GE BENG c ccc cc crcccccesccescccs ‘ 
DEON GRUTEGS cccccccccceccsecvcscsessove 
BORE cccccccccccvcccccccccscceccsccescess ° 
POE GHG ccs ccccccdccnsccccccoveesecees 
DRY SAUSAGE 
Cervelat, choice, in hog bungs...............58 
Thuringer ..... eee tee Sictidveccanne 
PUEDE ccecovcccsccseccrercceneseccoseecoess 
PEE ccmasococcewedetevvesssececoeneoss 
B. C. salami, NS AEE ERENT TE 
Milano, salami, choice, in hog bungs.. 
B. C. i, Me GN coe nebocwencoeved 
Frisses, choice, in hog middles beeches oe beeen 
Genoa ‘style DE, GIs. 6.050.000 ceeensddede 
DEED avnceveentsbncceceeesecceeeeseecee 4914 
Mortadella, new condition...............+.6. oom 
CE MED or ccatoecesdsscorecteseses 


PE SE ID 506 66 Cede ets ceetaensoces 
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CURING MATERIALS 





Nitrite of soda (Chgo. w’hse. stock): ia 

In 400-Ib. bbls., delivered........ $ 8.75 
Saltpeter, less than ton lots, f.o.b. N. Y 

Dbl. refined granulated........... . 8.60 

are eeeee 12,00 

Medium crystals ............. «+++ 13.00 

BND GEGGEEED. bccn cavcccssvcecne 14.00 
Pure rfd. gran. nitrate of soda....... 4.00 
Pure rfd. powdered nitrate of soda unquoted 
Salt, per ton, in minimum car of 80,000 Ibs 

only, f.o.b. Chicago, per ton: 

Granulated, kiln dried.......... eas - 9.70 

Medium, kiln dried.... Pe -» 12.70 

Rock, bulk, 40 ton cars.......... . 8.80 
Sugar— 

Raw, 96 basis, f.o.b. New Orleans . 2 

Standard gran., f.o.b. refiners (2°) 5.45 
Packers’ curing sugar, 250 lb. bags, 

f.o.b. Reserve, La., less 2%.... , 5.10 
Dextrose, in car lots, per cwt. (cotton) 4.80 

im POPE? BAGS... .ccccceccccvscces 4.73 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 1% in., 
BED PRER ccccccccccceccessceccccs 16 @17 
Domestic rounds, over i% “in. 

BOD BREE cocccccccesccscccosseces 30 @32 
Export rounds, wide, over 1% - ---40 @43 
= ys rounds, medium, 1% t 

1% 


Export rounds, narrow, 1% in. under. 25 ; 
No. 1 WeaSands........scccsscees 05 
Sh; Te WRRs ce ccscctcesessses -083@ .05 
NO. 1 DUMQS...ccccccccsccccvevers -14@ .17 
BO, BS BOMB sc ccccccccscoccccccves mb 
Middles, medium, 1% @2 in....... 40@ 45 


Middles, select, wide, 2@2% in... .50@ .60 
Middles, select, extra, 24@ te 9 in. .50@ .60 


Middles, select, extra. 24% in. & up 1.25 
Dried or salted bladders, Legal piece: 

ERED TR, WEES, Bier cccccvescccvces 

10-12 in. wide, flat.........-..2005. 

8-10 in. wide, BRB. ccccccccccocccce ‘ 

6- 8 in. wide, flat.............50.. 


Hog casings: 
Extra narrow, 29 mm. & dn.... 
Narrow mediums, 29@32 mm.... 





Medium, 32@35 mm............... 

English, medium, 35@38 mm .70 
We, BOD MERe wc cccccecesceccs 1.55@1.60 
Extra wide, 43 mm............... 1.40@1.50 
BNOEE DED. ncéccoccccscceccccce a 22@ .25 
Large prime bungs............... -17@ .20 
Medium prime bungs............. -11@ .13 
Small prime bungs............... .09 
BRIGSISR, HEP GEE. co ccvccccccscccccs ¢ 20@ .21 

SPICES 


(Basis Chicago, original bbls., bags or bales). 


Ww Am Ground 





Allspice, prime ly 40 
Resifted ' 381 42 
Chili pepper 41 
PRONE bpcccsnecosedorqoreseces 41 
Cloves, Amboyna 40 43 
a a a Re eine 2414 28 
BOER. BEERS ccccccccccevccoscs 30 57 
Mace, Fancy Banda............... 1.10 1.25 
Pe SD sarcccoveeretsoreces 95 1.10 
East & West Indies Blend...... 95 
Mustard flour, fancy.............. 34 
MO, |B cccccccccccccccccceses eee 22 
Nutmeg, fancy Banda............ 67 75 
BS GREED cccdcccsscccccoseces 38 65 
East & West Indies Blend...... 58 
Ps TOE ov cévecececeseces 61 
POOP GOES ccccccccccsccoces 35 
BN BO Measecsvverecccscccsane 2 
Black Malabar .........+0.++++ 11 15 
Black Lampong ........++-+++++ 814 10 
Pepper, white Singapore.......... 15% 19 
MNO, cc ccccccscccocesoeocers 16 19% 
POCKETS cc ccccccccccccccecesese 15 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
CQENNET GOOF 206 ciccccecscvocvees 1.35 1.45 
GREED GONE ncocecgseceogecesees 19 23 
Coriander Morocco bleached....... 19 . 
Coriander Morocco natural No. 1.. 15% 17 
Mustard seed, fancy yellow....... 25 sees 
AMOTICOR 2c cccccccccccccccccess 2 soot 
Marjoram, Chilean ...........-.. a6 62 
GEOGEMD cccccrccccvesocecescceone 13 16 


*Quotations on pork items are for less than 
5,000 Ib. lots and include all permitted additions, 
except boxing and local delivery. 














Ste 
Stee 
Ste 
Ste 
Cov 
Cow 
Cov 


Cor 


La 
La 
La 
Mu 
Mu 


sto 
koe 


Co 


Re 


Re 
Sk 
Sk 
Sk 
Pi 


| Serer 


5,( 
ex 






10 


xh) 


FSoeQette Sea reaw YX“! 


Leuwono 
Fe 


5 
5 
0 
0 
0 
) 
+] 
0 
3 
9 
1 











MARKET PRICES 
New York 


DRESSED BEEF CARCASSES 
+City Dressed 


Steer, heifer, choice 
Miser, belfer, GOOG... .cccccsccssessceccess 
Ws GREP ccantcccestocecscces 
Se, BONER, DUTT vcccccccccscccccccccccces 
GOW, BOOE .nccccccccccccccccccccccsecsccces 
Cow, Commercial ......-.cecceeccecsecceees 
Bem, BUY occ cccccccccccccccccccccscess 


+KOSHER BEEF CUTS 










City 
Steer, heifer, triangle, choice.......... «+00 - 20% 
Steer, heifer, cow triangle, good............. 2016 
Steer, heifer, cow triangle, commer...... 18% 
Steer, heifer triangle, utility............. ..17% 
Geese, Belfer TED, CRONE... oc. ccccsccscccces 30% 
Steer, heifer, cow rib, good.................4. 29% 
Steer, heifer, cow rib, commer.... 27 











Steer, heifer, cow rib, utility..... 
Geser, heifer loim, Choice. .......0ccccsscccces 
Steer, hfr., cow loin, good ‘ 
Steer, bfr., cow loin, commer 
Steer, hfr., cow loin, utility 
Steer, hfr., reg. chuck, choice............. 
Steer, hfr., cow reg. chuck, good 
Steer, hfr., cow reg. chuck, commer... . 4 
Steer, hfr., cow reg. chuck, utility.......... 19% 
Steer, hfr., cow foreshank, all grades........ 13 








#Quotations on beef items include permitted 
additions for Zone 9, plus $1.50 per ecwt. for 
koshering in New York county, N. Y., plus 50c 
per ewt. for local delivery. 


eer $e eeeeeresvencccesessvess 
SN 65.5 00 040.090000$5000.060665.6.50066660000 20 
SED . ccd e¥swndn0tesdbseneedhetedcecvonsess 


**DRESSED SHEEP AND 


Lamb, choice . 
ED a vb beot60M6 0 666.466996606.00600% 
i PE .recsnedosed.edeccenannss 
ES UE cab radeene6 cebeevend evens oe 
i i Me nc tks da craskhnen sea sae 
**Quotations are for zone 9, and include 10c¢ for 
stockinette, 25¢ for delivery, plus $1 per ewt. for 
koshering. 





DRESSED HOGS 


Hogs, good and choice, head on, 
leaf fat in, mixed weights....... $19.50@ 20.12% 


*FRESH PORK CUTS 








Western 
Pork loins, fresh, 10/12 lbs 27% 
Shoulders, regular ....... . coe 24% 
en Se, BF Bs csnancceccecese 29% 
Hams, regular, under 14 Ibs............ 26% 
Hams. skinned fresh, under 14 Ibs...... 28 
nh Cee, GS BR. oi cccscscccessce 24 
Pork trimmings, extra lean............. 35 
Pork trimmings, regular............... 22 
Dn CED conscectsrcrescccoce 17 
City 
Pork loins, fresh, 10/12 Ibs............ 
eS hl wheptennbesecened ° 26 
TS Seo peeeeeses 36 
Hams, regular, under 14 Ibs.......... ° 26% 
Hams, skinned, under 14 Ibs............ 28% 
EE Mh ed tc cn cick eeesbeweses 241% 
Pork trimmings, extra lean............ 35% 
Pork trimmings, regular 22 
Spareribs. medium ......... sac 18% 
Boston butts, 4/8 Ibs 32 


*COOKED HAMS 


Cooked hams, skin on, fatted, 8 Ibs. down....47% 
Cooked hams, skinless, fatted, 8 Ibs. down... .50% 


*SMOKED MEATS 


Regular hams, under 14 Ibs.......... : 31% 
Regular hams, 14/18 lbs............... 30% 
Regular hams, over 18 Ibs.............. 29% 
Skinned hams. under 14 Ibs............ 3314 
Skinned hams, 14/18 Ibs............... 32% 
Skinned hams, over 18 Ibs....... jknsede 31% 
ee. ce cende's 29% 
com, western, 8/12 Ibs............... 2914 
SEE, B/S BEB... .2csccccccceces 29 
ER Riso ove cctseccevsvcad 27 + @28 
DEED, BOUT. occ ccccsccccccccces 28 @30 





*Quotations on pork items are for less than 
5,000 Ib. lots and include all permitted additions 
except boxing and local delivery. 


GREEN CALFSKINS 








5- 7%- 14- 

7% 9% 18 
Prime No. 1 veals....23 28 3.60 
Prime No. 2 veals....21 26 3.30 
Buttermilk No. 1 . = -10 
ecg OE ee 17 22 2.95 
Brand: hn oaied 2.15 
Number $0. .1111! Bb if 2:18 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Administration, at four market centers for 


December 22, 1942: 


Fresh Beef: 
STEER, Choice: 
400-500 Ibs.* 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs.* 
STEER, Good: 
400-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs.? ... 
STEER, Commercial: 
400-600 Ibs. 
600-700 Ibs.? 
STEER, Utility: 
400-600 Ibs.* 


CHICAGO 





cocccescce 21.00@22.00 
onteswrareet 21.004 2 
cernerewsewes 21.00@ 22. 
. 21.004 22.00 







ee 


-. 19.004 20.00 
‘taxes weeees 19.00€@20.00 


COW, All Weights: 


17.00@ 18.00 


Commercial .......... .. 19.004@20.00 
DE (dteticscuseny --. 17.00@18.00 
GONE 62 -deeescece weeeee 14.50€@15.50 
CR nicebnecnsdzsantecus 14.50@15.50 


Fresh Veal and Calf:* 
VEAL, Choice: 


80-130 | Ibs. oo-sorccce Shean ee 
Se Gs Sdbveeevaeden 21.254 22.75 
VEAL, Good: 
ft ££ eran - 19.00@21.00 
SPE TB csvesiscccoss 19.00@ 21.00 
RPE UE wicnrvoniecds 19.00@ 21.00 
VEAL, Commercial: 
ar Mine piconcewal 17.00@ 19.00 
Pe Sk, wrevedscedcnes 17.00@ 19.00 
Bee. TE > carpovessvess 17.00@ 19.00 
VEAL, Utility: 
BD WEED ocscvcscisices 15.504 17.00 


Fresh Lamb and Mutton: 
LAMB, Choice: 





ew A re 004 28.00 

Ge GO  mecucnancces . .00@ 28.00 

ee Ge Sbndedtuaceues .00@28.00 

Ge Hb dh esesvdccccces 25.00@ 28.00 
LAMB, Good: 

arr rrr rs 25.00@ 28.00 

Ge, Ms  kacesacccesescae 25.004 28.00 

45-50 Ibe. ......eeceeee++ 25.00@28.00 

SPD TER secccssvesssccs 25.00@28.00 
LAMB, Commercial: 

BD WED bs wei cde seccese 24.00@ 27.00 
LAMB, Utility: 

BE WERES occcsccccccce 21.00@ 24.00 
MUTTON (Ewe), 70 Ibs. down: 

Good ..... peanaseseosaces 14.00@ 16.00 

Commercial .............- 13.50@ 15.00 

WEN ev ces cccsccascoase 13.004 14.50 


Fresh Pork Cuts:* 
LOINS No. 1 (Bladeless Incl.): 






A Vics causecuednen 27.00@ 28.25 

BPE Gk. cvccccsecoseses 27.00@28.25 

BD Be cccccscnceccsves 25.50@ 26. 

BOG TR. cscsccecvcicvss 24.504 25. 
SHOULDERS, Skinned N. Y. Style: 

SED B cccccesscoccens 26.004 26.75 
BUTTS, Boston Style: 

GB BB. coccvccceccoces 29.00@ 29.75 
SPARE RIBS: 

Hlalf mheete ...ccccsccces 19.00@ 19.75 
TRIMMINGS: 

RGGUIRP cc cecccsscccccces 22.00@22.75 


‘Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 















BOSTON NEW YORK PHILA. 
15 aes me 
15 $23.50@ 23.75 
g is) 50@ 23.75 
23.50@23.75 23.50@ 23.75 







oaene see 22.50@ 22.7 






g a i) 
22.50@ 22.75 


— ee 20.004 21.00 20 
20.00@ 20.75 20.00@ 21.00 20 


18.00@ 19.00 


20.00@ 20.75 20.004 21.00 20 
18.00@18.75 18.004 19.00 18 
0 16.00@ 16.25 . 





15.50@ 16. 
oseeseeree 16.00@ 16.25 





99 9 
oO 





5@ 24.75 22.254 26.54 








20.00@ 23.00 20.00 @ 25.50 21 
20.004 23.00 20.004 21. 
20.004 23.00 20.004 21 


23.00@ 27.00 26.004 28.00 


21.004 24.00 23.00@ 26.00 


20.00@ 22.00 
18.00@ 20.00 
16.00@ 18.00 


20.00@ 22.00 
20.004 22.00 
18.00@20.00 


28.00@ 28.75 28.00@ 28.75 
28.00@ 28.75 28.00@ 28.75 
26.50@ 27.25 26.50@ 27.25 
-25@ 26.25 25.50@ 26.25 








.0@ 18 


5@ 24.75 22.254 26.50 22.25 
75 


27.00@ 27.25 


5\0@ 22.75 
WOE 2 


Wa 22 









10@ 20.75 
DOG 20.7! 





DOG 20. 





00@ 24.00 
00@ 24.00 


-00@ 24.00 





00@G@ 24.00 


19.00@21.00 18.00@ 23.00 21. 
19.00@21.00 18.00@ 23.00 

os neseneen 18.00@ 23.00 
18.00@19.00 17.004 21.00 
28.00@ 30.00 27.00@30.00 29.004 31.00 
28.00@ 30.00 27.00@ 30.00 29.00@ 31.00 
27.50@ 29.00 27.004 30.00 29.00@31.00 
27.004 29.00 27.00@ 29.00 28.004 30.00 
27.00@ 29.00 27.00@ 29.00 
27.00@29.00 27.00@ 29.00 
27.004 28.50 27.00@ 29.00 
27.00@ 28.00 27.00@ 28.00 


28.004 29.00 
28.004 29.00 
28.00@ 29.00 
28.004 29.00 


26.00@ 28.00 


24.004 26.00 


22.004 23.00 
21.00@ 22.00 
20.00@ 21.00 


28.004 28.75 
28.00@ 28.75 
26.50@ 27.25 
25.504 26.25 


30.004 30.25 


Chicago. *Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


*Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. Beef, veal, lamb, and mutton prices apply to straight 


and calculated carcass bases. 





BUTCHERS’ FAT 












Shop fat ...... aéewdsdideguaronsetl $3.25 per cwt. 
Breast fat sees -. 4.25 per ewt 

Edible suet .... . 5.00 per ewt 
Inedible suet ..... Anbewoessecoeenns 4.75 per ewt. 

FANCY MEATS 

Fresh steer tongues, untrimmed, per Ib......... 16 
Fresh steer tongues, l.c. trimmed, per Ib....... 30 
Sweetbreads, beef, per ID......-.6.eeeeeceeeees 25 
Sweetbreads, veal, a pair......-..eeeee-eceeneee E 

Beef kidneys, per Ib......... 


Mutton kidneys, each..... 
Lamb fries, per Ib........+...++- ‘ Ser 
Livers, beef, per Ib... .cccccccccvccsecresescess 

Ox-tails, per Ib........-+-+.++ 
Beef hanging tenders, per Ib.. 


1942 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended December 19, 1942, com- 
pared with the previous week and same 


week of a year ago. 
Week Previous 
Dec. 19 week 
Cured meats, Ibs.36,153,000 35,455,000 
Fresh meats, 1bs.55,901,000 42,866,000 
Bare, WS. cccccce 8,354,000 5,952,000 


Same 
week ‘41 
27,268,000 
78,559,000 
11,189,000 


Page 27 








































































































































































Tallow and Grease Trade 


Light in Holiday Week 


NEW YORK, DECEMBER 22, 1942 


TALLOW.—The undertone of the 
eastern tallow trade was firm for all 
grades during the early part of the week 
and only a few sales were reported. It 
appears that there has been a steady 
decline in production and numerous buy- 
ers report that they are unable to fill 
their needs. Most of the product now 
moving is going on contract and some 
buyers made no purchases again this 
week. Ceiling bids on product out of the 
usual shipping zones failed to bring any 
offerings. Reports of a huge shortage 
in fats and oils for the coming year 
added further strength to the trade and 
probably held some tallow off the mar- 
ket. It is believed that some producers 
may offer very little until the holiday 
season is over. 

STEARINE.—Inquiry is good, but 
supplies are lacking most of the time. 
Ceiling bids are placed for all offerings 
and a few sales are reported made. 


NEATSFOOT OIL.—Buyers readily 
consume all offerings of neatsfoot oil 
with full ceiling prices prevailing. Nota 
great deal is being offered and therefore 
no accumulation has been made. The 
quotation on pure continued at 17%c; 
14e on extra, and 15%c on No. 1. 


OLEO OIL.—Demand continues un- 
satisfied for oleo oil. Call is not overly 
heavy, but very little is being placed on 
sale. Full ceiling price rules. 

GREASES.—The amount of greases 
being placed on the market is very dis- 
appointing to the buying side. There has 
been little or no pickup in production in 
the East, even though some of the west- 
ern points are offering more. Buyers 
appear to be resigned to the fact that 
any grease offerings now being placed 
on the market will receive considerable 
attention with all bids at full ceiling 
levels, f.o.b. shipping point. A few sales 
were made early in the week and all 
quotations were considered more or less 
nominal. 


CHICAGO, DECEMBER 22, 1942 


TALLOW.—The abbreviated week of 
trading in tallows brought very few 
sales to light and the market was essen- 
tially a nominal affair. A few sales of 
most every grade were reported, but the 
volume was extremely light. Some de- 
liveries were being made under con- 
tract, but even that sort of business 
was believed to be light. As a rule, 
some buyers withdraw from the market 
just prior to the holiday, but this year 
all were working until the end, for it is 
known that far more product could be 
consumed had it been offered. Numer- 
ous buyers have been unable to fill 
orders for many weeks; some have re- 
ceived little or no tallow and are feeling 
the “squeeze” rather badly. The more 
or less nominal quotations for the week 
found fancy at 8%c; choice at 8%c; 
prime, 8%c, and all lower grades at full 
maximum prices according to ceilings. 
Buyers were willing to pay these rates 
at most any shipping point and absorb 
all freight cost. 

STEARINE.—Practically no business 
was uncovered in this market during 
the short week. Buyers are still in need 
of product, but have had little or no luck 
of late because of the lack of offerings. 


NEATSFOOT OIL.—Quotations 
were: Pure, 18%4c, and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 13%c; No. 2, 13%c; ex- 
tra, 14%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%c; prime inedible, 15¢c and special 
No. 1, 13%c; acidless tallow oil is 
quoted at 13%c. 

GREASES.—A decline in hog mar- 
ketings and slaughtering made for a 
somewhat firmer tone in the grease 
market. Offerings were thin during the 
week and very few actual sales were 
uncovered. Buyers were willing to take 
most any offerings regardless of grade, 
for numerous users have been unable to 
fill their needs for a long time. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, Dec. 22.) 

The market was mostly a nominal] 
affair this week. Fertilizer men are 
taking what little dried blood is offered 
and cracklings are also selling whenever 
offered. However, packers are using 
practically all of their output. Bone 
meal was on the strong side again and 
9g sellers have advanced prices of 
ate. 


Blood 

Unit 
Ammonia 
WENGE, BOND. doce cccescccsissvcencivcral $5.88¢ 

Digester Feed Tankage Materials 
Unground, per unit ammonia................ $5.53° 
Liquid, stick, tank cars................008. 2.50 
Packinghouse Feeds 

Carlots, 
Per ton 
60% digester tankage, bulk................$71.04* 
50% meat and bone scraps, bulk.... -.. 68.00" 
PE S6cord ccc aasoveonasecsers .. 87.20° 
Special steam bone-meal.............50.00@52.50 


Bone Meals (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50..........0.... $35.00@36.00 
Steam, ground, 2 & 26........esees. 35.00@36.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ............0.. $ 3.85@ 4, 
Bone tankage, unground, per ton.... 30.00@31.00 
BEGGS MOSES cc cvccvcpeccscccescocscess 4.35@ 4.50 
Dry Rendered Tankage 
Hard pressed and expeller unground Per unit 
45 to 52% protein (low test).............. $1.21° 
57 to 62% protein (high test)............. 1.21° 


Gelatine and Glue Stocks 


Per ewt. 

Calf trimmings (Mae)... .ccccsccccccccses $1.00° 
Hide trimmings (limed)..................6. a 

Sinews and pizzles (green, salted).......... 1.00° 
Per ton 


Cattle jaws, skull and knuckles... .$40.00@42.00n 
Pig skin scraps and trim, per lb.... 74@ 7%; 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 
mene chiens, GOONG . «sv c06erveeesosse $65.00@75.00 
BS. cc ccncssedesecuses 65.00 
DD GR, BI ic o.00.0:00000085006006 60.00@65.00 
cc vesccccccesnessoees 60.00 
Blades, buttocks, shoulders & thighs.. 57.50@60.00 
BEOGED, WEEDS occccccesedccesoscsccece 55.00@57.50 
Hoofs, house run, assorted........... 37.50 
DE BOGGS occecescucscocsvevesccssse GE 
Animal Hair 
Winter coil dried, per ton........... $ 60.00 
Summer coil dried, per ton.......... 32.50 
Winter processed, black, Ib........ ‘ nominal 
Winter processed, gray, Ib........... & 
GRGtEs GUTRERED cc ccccccsccccssccoace 4 @ 4% 


+Based on 15 units of ammonia. 









































Piqua 


The New 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 
We invite your inquiries 


The French Oil Mill 
Machinery Company 








PRECISION UNIFORMITY 


Another Important 
Diamond Crystal Advantage 








For Goodness Sake, 


Specify 


Diamond Crystal Salt! § 


Uniform Color — Purity — Dryness 
Solubility — Precision Screening 
Cleanliness — Flake Character 





Ohio DIAMOND CRYSTAL SALT CO., INC., ST. CLAIR, MICH. 


The National Provisioner—December 26, 1942 
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MARGARINE MATERIALS USED 


Products used in uncolored margarine 
manufacture, as reported to the Bureau 
of Internal Revenue during October, 
1942, compared with a year earlier: 











Oct. 1942, Oct. 1941, 
Ibs. Ibs. 
Babaseu oil .........-.-.+- —_ 273,534 
Butter flavor ............. 675 e6e 
Butter culture ........... 65 ose 
ET siewceh ins uta an 196 
Coconut Of] .........---+-- we 4,637,340 
MOD GEE ccvcccccccccceres 132,329 ‘ 
Cottonseed oil ............ 14,703,261 13,690,711 
Cottonseed stearine ....... 57,000 ese 
Derivative of glycerine... 60,951 70,152 
Dhncetyl ccccccccscssccces 65 31 
Emulsol .....-----eeeeeee 1,259 
BOGE ccccccccccccccecs 24,0: 20,771 
rrr 6,015,823 6,012,000 
Monostearine ............-. 12,167 15,740 
Neutral lard ............. 783,118 674,415 
MD GED ccccccsccccccecccs 2,088,337 1,725,854 
Oleo stearine ............ 342,467 ,171 
Oleo stock .....-.-eeeeees — _ 147,747 
Palm _— Sreceecececose 15,681 
DME cece acsenvcsecees ove 1,121,819 
Palm kernel oil. oe 36,256 
Peanut oil ..... J 237,397 
Balt .cccceceess es 1,146,709 
Soda (benzoate of)........ 16,677 14,429 
Soya bean oil............. 9,090,962 4,643,846 
Soya bean stearine........ cae 1 
Sunflower GE veeeesces te 41,092 eee 
Tallow ......- otees 13,500 eee 
Vitamin concentrate. 5,924 6,573 
ND ccccccncevcsccccss 34,798,152 34,852,066 


EASTERN FERTILIZER MARKETS 


New York, December 22, 1942 

There was some trading reported in 
tankage and blood at ceiling prices, al- 
though most packers state their produc- 
tion is not as heavy as it had been. A 
big demand exists for meat scraps and 
other material, but supplies are scarce. 
Bone meal for prompt shipment is hard 
to obtain and there are some re-sale lots 
reported sold. Vegetable meals are in 
heavy demand, but most of the mills 
seem to be sold out for nearby shipment. 





OLEOMARGARINE 
F. 0. B. CHICAGO 
White domestic vegetable.................... 19 
in cee wiuenidydeckeatoeceseos 15 
SE, wane canhendracosernsnce 17% 
Pear acetedtcrccviaseesesca 18% 


Vegetable type 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. 


Valley points, prompt............... 12% 
White deodorized, bbls., f.o.b. Chgo.. 16% 
Yellow, deodorized ...........+..+000% 16% 
Soap stock, 50% f.f.a., f.o.b. consuming 

tt 6th tes beans an on 48eeGhees 605 2%@ 2% 
Soybean oil, in tanks, f.o.b. mills...... 11% 
Corn oil, in tanks, f.o.b. mills......... 12% 


No Trading in Cotton Oil 
Futures Early in the Week 


OLDERS of cottonseed oil con- 
H tracts in the futures market in 

New York were practically out 
of the market long before the official 
holiday started. No trading was re- 
ported in the early part of the week 
and quotations held at full ceiling levels. 
The trade is now little more than a 
shadow of its former self, with fewer 
contracts left for trading than at any 
time in years. 

The only news to come into the mar- 
ket during the week was on the bullish 
side. It was reported that production of 
fas and oils for the coming year may 
be 800,000,000 to 1,000,000,000 Ibs. under 
requirements, even though oil bearing 
crops this year were the largest on 
record. 

Trading on both crude and refined 
was very light. All quotations remained 
at maximum levels. Ceiling prices bid 
in the Southeast, Texas and Valley 
brought out very few offerings. Most 
oils were being applied to former con- 
tracts and bids for future delivery are 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 

CONN BE BOs ach scnvacccecsaesesi $29.20 
Blood, dried, 16% per unit................. 4.95 
Unground fish scrap, dried, 114.% ammonia, 

16% B. P. L., f.o.b. fish factory. -4.75 & 10¢ 
Fish meal, foreign, 114%% ammonia, 10% 

B F. A le GEOR cocesccececcecsccecce GO 
January ship: aan Snddettsaseciewernnece ned 55.00 
Fish sc rap ‘oa idulated), 7% ammonia, Ay 

A., f.o.b. fish factories......... 4.00 & 50c 
Soda mW, per net ton, bulk, ex-vessel 

Atlantic and Gulf SNEED. ovnseansesss0tess Ge 

TD SOM, PB cavecsccccocccecesccessccs Ge 

OR BOP. Cs ccc ccccvcccsocvcccrassces 33.00 
Fertilizer tankage, ground, 10% ammonia, 

See Ta. Ee Giese cnciessccccecce 4.25 & 10c 
Feeding tankage, unground, 10-12% ammo- 

Gtk, DOTS Ti Go Big Gre vc vccccvcsccosse 5.10 

Phosphates 
Bone meal, steamed, 3 and 50 bags, per ton, 

Ck, . CD 5 Joba aneenintessheenn ceeeed $39.00 
Bone meal, raw, 4%2% and 50%, in bags 

per tom, £.0.B. WEEEB. oc ccccvcccscceoseces 37.50 
Superphosphate, bulk, f.o.b. Baltimore, per 

Gam, BOGS GBS. cvececsvceveccssscccsesssses 10.10 


Dry Rendered Tankage 
50/55% protein, unground...........6..e+0+- $1.09 
60% protein, unground...........-.seeeeeeee 1.09 


finding very few takers. All in all, it 
appears that producers have taken a 
waiting attitude in the entire business. 
About the only trading in recent weeks 
has been the switching of contracts. 

There was little news in the shorten- 
ing market. Buyers continued to place 
full ceiling bids of 16%c for standard 
and 17%c for hydrogenated, 10-drum 
lots, but little was sold. 

SOYBEAN OIL.—Even though there 
are numerous inquiries for soybean oil, 
producers are offering very little. Some 
soybeans are now being crushed in the 
South, but there is little or no increase 
in the amount of oil coming on the mar- 
ket. The nominal quotation of 11%c, 
Decatur, is quoted at all points. 

PEANUT OIL.—This market shows 
little change from week to week. The 
amount of product placed for sale is as 
slim as ever and buyers are willing to 
take whatever is offered. The ceiling 
price of 13c, Southeast, is more or less 
nominal. 

OLIVE OIL.—The market is showing 
little change of late. Prices remain 
steady, with bulk of sales in small lots. 
Imported is quoted at $5 and under, 
while most sales of domestic are at $4.35 
and less. 

COTTONSEED OIL.—Southeast 
crude was quoted Thursday at 12%@ 
12%c; Valley 12%c and Texas, 12%c 
at common points, 

Futures market transactions at New 
York were: 


MONDAY, DECEMBER 21, 1942 


— Range— 

Sales High Low Bid Pr. cl. 

January ...... 14.45 14.45 

eae 14.45 14.45 

BEE sccseose 14.45 14.45 

Se matwenece 14.45 14.45 
No sales. 

TUESDAY, DECEMBER 22, 1942 

January ...... : ‘ 14.45 14.45 

February ..... : 14.45 14.45 

RE 6x 686%0.’. ; , 14.45 14.45 

BEE snéveces + ‘on ‘ 14.45 14.45 

BE cowccesen ae subs ‘ 14.45 14.45 
No sales. 


(See later markets on page 31.) 











ARE YOU CANNING 


for the Army or Lend-Lease? 


LET US GUIDE YOU AS WE HAVE GUIDED OTHERS 


JEAN E. HANACHE 


FOOD CHEMIST & TECHNOLOGIST 
82-03 [65th Street, Jamaica, New York 
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/ ue: UP! 


Skyrocketing upward goes hog production. Whether 





your hams are intended for our Armed Force-, the 
United Nations, or our own Civilians, they need the 
positive protection of CAHN Stockinettes. Order now! 
BUY WAR BONDSI 










HIDES AND SKINS 





A few more cars packer hides sold 
against open permits at ceiling—All 
markets generally sold up and strong. 


Chicago 

PACKER HIDES.—tThere is a little 
trading under way at the moment in the 
local packer hide market, understood to 
involve a few cars of branded steers and 
possibly some other descriptions; details 
as to the volume of business involved 
are lacking, so far. Packers generally 
were inclined to hold back during the 
activity of the past two weeks on cer- 
tain descriptions on which production 
was thought to be rather short. The 
current WPB buying permits do not 
expire until the end of the month, and 
it is likely that a few more hides will 
move prior to the holidays, taking in 
early Dec. slaughter at some points. 

Ceiling prices have been paid for all 
packer hide descriptions during the re- 
cent trading. At most plants, Colo- 
rados are being salted with other heavy 
branded steers, under the optional 
method of salting, all heavy brands to- 
gether at 14%%c, while light and extreme 
light brands sell together also at 14%c. 

Present indications point to a consid- 
erably lighter slaughter of cattle during 
December. For the first three weeks of 
December, the slaughter at 27 selected 
centers is running well below that of 
a year ago. 

OUTSIDE SMALL PACKER.—The 
outside small packer market is closely 
sold up, with all recent trading at full 
ceiling prices, as listed. While grubs 
are beginning to show up, many small 
packer lots were graded at time of take- 
up and moved on selected basis at full 
packer prices. 

PACIFIC COAST.—The Pacific Coast 
market is now closely sold up to end 
of Nov. at ceiling price of 13%c, flat, 
for steers and cows, and 10c for bulls, 
f. o. b. shipping points, and quotable 
strong. 

FOREIGN WET SALTED HIDES.— 
The South American market has been 
quiet during the early part of this week, 
but reported business during the previ- 


ous week had run upwards of 100,000 
hides. Toward the end of last week, in 
addition to previously reported sales, 
4,000 Montevideo reject cows sold at 
steady price; 8,000 Argentine standard 
steers moved at 106 pesos, 4,000 reject 
heavy steers at 100 pesos, and 6,000 
light standard steers at 110 pesos, all 
coming to the States. Earlier, a B. A. 
tanner paid 108 pesos for 1,000 Guale- 
guaychu standard steers, domestic buy- 
ers in that market not being subject to 
price restrictions involved in sales to 
the United Nations. 

COUNTRY HIDES.—The country 
hide market has been quiet so far this 
week but there was a fair volume of 
business during the earlier movement, 
with all sales made on an all-weight 
basis at 15¢ flat, trimmed, or 14c flat, 
untrimmed, f. 0. b. shipping points. De- 
mand is of such proportions that there 
is little prospect of any price softening 
on desirable stock. Heavy steers and 
cows are nominal at 14c, flat, trimmed. 
Trimmed buff weights and trimmed ex- 
tremes are salable at 15c, flat. Bulls 
are quotable 10@10%%c flat, trimmed, 
for natives and a cent less for brands; 
glues are listed at 12c, flat, trimmed; 
all-weight branded hides 13% @14c, flat, 
trimmed. : 

CALFSKINS.—The only local packer 
with unsold Nov. calfskins moved Nov. 
production at the end of last week, at 
27c for heavies and 23'%c for lights, 
under 9% lb., the ceiling prices; market 
strong on this basis. 

The market is closely sold up on Chgo. 
city calfskins, at 20%c for 8/10 lb. and 
23e for 10/15 lb., with outside cities 
last sold at the same prices; straight 
countries are salable at 16c for 10 lb. 
and down, and 18c for 10/15 Ib., f. o. b. 
shipping point. City light calf and dea- 
cons are quotable at $1.43, selected. 

KIPSKINS.—One packer moved Nov. 
production of kipskins at the end of last 
week at maximum prices, 15-30 lb. na- 
tives at 20c and brands at 17%c, and 
market is closely sold to end of Nov. 

Chgo. city kipskins are also closely 
sold up, with trading earlier at 18¢ for 


15-30 lb. natives and 17c for brands, 
while outside cities sold at the same 
figures; straight country kips are sal. 
able at 16c, flat, f. o. b. shipping point. 

Packer regular slunks last sold at 
$1.10, flat, and are wanted at that fig- 
ure; hairless slunks are quoted at 5b5c. 

HORSEHIDES.—There was very 
little change in the horsehide market 
during the short Holiday week. Pro- 
duction is still comparatively light, al- 
though some increase is expected with 
the present severe weather, and an ac- 
tive demand keeps the market clear of 
offerings. Individual ceiling prices goy- 
ern, with city renderers with manes and 
tails on moving at $7.50@7.75, selected, 
f. o. b. nearby sections; trimmed render- 
ers at $7.10@7.25, del’d Chgo.; mixed 
city and country lots $6.50@6.60, Chgo. 

SHEEPSKINS.—Production of packer 
shearlings is still of fair volume, de- 
spite the lateness of the season, with 
an active demand for anything availa- 
ble; one packer sold three cars this 
week at ceiling prices, No. 1’s at $2.15, 
No. 2’s $1.90, No. 3’s $1.00 and No. 4’s 
40c; another house sold one car, run- 
ning all No. 1’s and No. 2’s. Pickled 
skins are moving steadily, at individual 
ceilings by grades, with general mar- 
ket quoted around $7.50 per doz. packer 
production; black cockle is reported 
more noticeable. There has been no 
confirmation as to prices paid on recent 
sales of wool pelts by outside independ- 
ent mid-west packers; some sales are 
said to have been made at $3.60 per 
ewt. liveweight basis for westerns, with 
25c discount for Colorados and natives, 
if any; prices in a range of $3.70@3.75 
per cwt. liveweight basis are credited 
in other quarters for straight westerns 
of all Dec. production. 


New York 


PACKER HIDES.—The New York 
packer hide market is now sold up 
closely to the end of Nov., with ceiling 
prices paid for all descriptions and 
freely bid. No further action is expected 
until next month’s permits are issued. 

CALFSKINS.—The eastern calfskin 
market was active during the preceding 
week, when both collectors and packers 
disposed of their accumulation, ceiling 
prices being paid at that time for all 
weights of skins, as listed last week. 
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AMENDMENTS.—Amendment 8 to 
Schedule FSC-10, cured Wiltshire sides, 
was recently revised. The paragraph 
which reads: “Until further notice, con- 
tractors shall place a muslin bag con- 
taining salt in the pockets of Wiltshire 
sides where the blade bones have been 
removed,” has been changed to read: 
“Until April 30, 1943, vendors shall dis- 
continue placing a small muslin bag, 
containing salt, into the pockets of the 
Wiltshire sides from which the blade 
bone has been removed.” 

Amendment 19 to Schedule FSC-10, 
frozen telescoped lamb, U. S. choice 
grade, 25- to 60-lb. range, was revised. 
The sentence which reads: “Before chill- 
ing, the fore shanks shall be removed 
at the knee joints after which a loop of 
cord of proper length shall be passed 
around both fore legs as near as prac- 
tical to the knee joints leaving sufficient 
slack between the two to draw over the 
neck at the last vertebra,” is changed 
to read: “The fore shank shall be re- 
moved at the knee joints, after which a 
loop of cord of proper length shall be 
passed around both fore legs as near as 
practical to the knee joints, leaving 
sufficient slack between the two to draw 
over the neck at the last vertebra.” 


NOTICES.—Detailed packing specifi- 
cations for export meat packing on 
frozen pork loins, pork trimmings, beef 
chucks, beef trimmings and boneless 
beef are given in special notice- G12. 
Notice G13 warns packers that contrac- 
tors failing to fulfill contracts are liable 
to severe penalty. Full text of the 
notices may be had by writing to the 
A.M.A., Washington, D. C. 

PURCHASES.—It was announced 
that the FSCC on Dec. 15 purchased 
20,664,180 lbs. refined lard; 164,000 lbs. 
rendered pork fat; 39,712 bundles, 100- 
yards each, hog casings and 30,000 Ibs. 
edible tallcw. 


WEEK'S CLOSING MARKETS 





WEDNESDAY'S CLOSING 


Provisions 

There was a modest increase in the 
amount of trading on green pork cuts, 
but all the business was at full ceiling 
prices. Some S. P. skinned hams, skin 
on neck fat, Boston butts, bellies and a 
few other items were reported moved 
during the day. However, most sellers 
were moving product to exempt users. 


Cottonseed Oil 

Valley crude 125%c; Southeast, 12% @ 
12%c; Texas, 12%c. 

Quotations on New York bleachable 
cottonseed oil, Wednesday close, were: 
Jan. 14.45; Feb. 14.45; Mar. 14.45; 
April 14.45; May 14.45; July 14.45; no 
sales. 





LATE DEVELOPMENTS 











Washington.—The Office of Price Ad- 


‘ministration is reported to be driving 


hard to complete the revised veal ceiling 
and sausage casing ceiling before the 
end of the year. 

A number of sausage manufacturers 
conferred this week with OPA on plans 
for a maximum price regulation on 
sausage. 

The cutlery industry advisory com- 
mittee, WPB, is including packinghouse 
knives in its program. Demand for 
knives has doubled because of increased 
deliveries of boneless beef. 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Administra- 
tion, at seven southern packing plants 
located at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville, Fla.; week ended 


December 19: 

Cattle 
Week ended Dec. 19......3,245 
TOG WEEK ..ccccccccscvc cee 
Last year 


Calves 
1,189 
1,037 
1,028 


Hogs 
24,085 


CHICAGO HIDE QUOTATIONS 


Quotation on hides at Chicago for 
the week ended Dec. 23, 1942: 


PACKER HIDES 
Week ended Prev Cor. week, 
Dec. 24 week 1941 
@15% 
@lite 


Hvy. nat. strs. 
Hvy. Tex. strs. 
Hvy. butt 
brnd'd strs... 
Hvy. Col. strs.. 
Ex-light Tex. 
strs. 
Brnd'd cows... 
Hvy. nat. cows. 
Lt. nat. cows 
Nat. bulls ; 
Brnd'd bulls... 
Calfskins 
Kips, nat..... 
Kips, brnd'd 
Slunks, reg.... 
Slunks, bris 


@15% 
@14% 


@15% 
a@14% 


@14% 
@l4 


@15 
@i4% 
@15% 
@15% 
@i2 
@il 


@14% 
@la 


@14% 
@ia 


@15 
@ili% 
@l5% 
al5% 
@i2 


@i5 
@l4% 
@l5% 
@15% 
@i2 
@ll 
23%@27 
@20 
@1ji% 
@1.10 
@55 


@ii 
23% @ 27 

a 20 

@li% 

ai. 

@55 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts @15 @i15 @15 
Branded @i4 al4 @l4% 
Nat. bulls . @l11% @ili @i2 
Brnd’d bulls... @10% @ lig @lil 
Calfskins .....20%@23 20% @ 23 
BEE Seccseccse @18 
Slunks, reg.... @1.10 
Slunks, hris.... aii 

All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 
@l4 @i4 @13 
@i4 ala 13 @13% 
@i5 als 144%,@15 
@i5 @l5 @i5 
a@10% 10 @10% 
@is 16 @18 
Kipskins @i6 @i6 @16 
Horsehides ...6.50@7.75 6.50@7.75 6.20@7.10 
All country hides and skins quoted on flat basis. 


Hvy. steers. 
Hvy. cows.. 
Buffs 
Extremes .... 
Bulls 
Calfskins 


SHEEPSKINS 
@2.25 @2.15 1.75@1.80 
@2s8 27 @2s 24 @25 


Pkr. Shearlgs.. 
Dry pelts ..... 27 


CALIF. INSPECTED SLAUGHTER 


State-inspected kill of livestock for 
November: 


Cattle 
Calves . 
Hogs 
Sheep 


Meat food products produced during 
the month were: 

Lbs. 
2,182,808 
1,649,622 

187,433 


Sausage 
Pork and beef... onne~ 
Lard and substitutes 


Total . 4,019,863 





ADELMANN 


HAM BOILERS 


Assure perfect shape and 
shr 


23 


plus 


appearance 
kage, case of clean- 





ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Stainless) Steel only, in a few 
selected sizes. Ask for particulars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigon Ave. 
Exopecn Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
london. Australian and New Zealand Representatives: Gollin & Co., Pty. Lid., Offices 
i Principal Cities. Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
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Wholesale Brokers of 


NATURAL CASINGS 


Offers Wanted : 


SAMI S. SVENDSEN 


CHICAGO, U 








LIVESTOCK MARKETS 2400 nin 





















Pig Crop Report 

(Continued from page 7) 
crease of 13 million head over 1941. 
: Spring intentions, the number of sows 
! to farrow in the spring season of 1943 
re (December 1, 1942, to June 1, 1943) is 
indicated at 12,027,000 head, an increase 
over the 1942 season of 2,360,000 sows 
or 24 per cent. Compared with 1941 the 
increase is 55 per cent, and compared 
with the 10-year average it is 59 per 
cent. The increase of 2,360,000 head 
over 1942 exceeds the increase in any 
other single year. 

Increases are indicated for all regions 
and for all states. By regions the in- 
creases are: East North Central, 20 per 
cent; West North Central, 26 per cent; 





Late Market News 


Due to the necessity of going to 
press early this week in order to 
avoid publishing delays occasioned 
by the holiday period, THE Na- 
TIONAL PROVISIONER of necessity 
could not carry as much late market 
material and news as is generally 
the case. A similar situation will 
prevail in next week’s issue, which 
will be mailed on December 31. 





































North Atlantic, 36 per cent; South At- 
lantic, 22 per cent; South Central, 26 
per cent; Western, 27 per cent. 
Indicated numbers for all states ex- 
cept five are above previous records. 
These indicated increases are based 
upon breeding intentions as reported by 
December 1 and on the relationship be- 
tween breeding intentions and subse- 
quent farrowings in other years, when 
hog prices were relatively higher and 
the corn-hog price rates quite favorable 
for hog production. If these indicated 
farrowings are realized, and the number 
of pigs saved per litter should be about 


UNITED STATES WEEKLY INSPECTED HOG SLAUGHTER 
INDICATED FOR OCT.-JAN. 1942-43 


THOUSANDS OF HEAD 





REPORTED SLAUGHTER CAPACITY OF INSPECTED PLANTS 
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HOG KILL DIPS WITH APPROACH OF HOLIDAYS 
Broken chart lines show how inspected hog slaughter in the four months, October 
through January, would be distributed on the basis of weekly distribution in like periods 
in 1939-40, 1940-41 and 1941-42. Solid line shows actual inspected kill (estimated) 
in October, November and the first three weeks of December. It is now possible that 
heavy slaughter may continue through January and February. 





the same as the average for the last 
five years, the number of pigs saved 
in the spring of 1943 would be about 75 
million head. Such a number would not 
only greatly exceed any other spring 
pig crop but would exceed the 10-year 
average combined spring and fall crop. 

The December 1 reports from farms 
showed a much larger number of hogs 
over six months old (including brood 
sows) on hand on that date than a year 
earlier. 


Says New Beef Ceilings 
Will impair Beef Output 


The latest revision of beef prices by 
the OPA will result in fewer beef steaks 
at the butcher shops rather than more, 
according to P. O. Wilson, secretary of 
the National Live Stock Marketing As- 
sociation. In a statement prepared for 
distribution among the 300,000 stock- 
men in his own association and the 
1,500,000 represented by the National 
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NEBRASKA HOGS - FATTENED ON CORN 


Priced daily on a “Guaranteed Yield” basis 


Years of satisfactory service to the Packer 


Correspondence invited 


PLATTE VALLEY COMMISSION CO. 


FREMONT 
NEBRASKA 














Order Buyer of Live Stock 
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Live Stock Emergency Committee, Mr. 
Wilson said: 

“The revamped wholesale price ceil- 
ings recently announced were touted as 
an attempt to remedy the growing beef 
shortage. The only place the meat 
shortage can be remedied is on the 
farms and ranches of America. 

“The meat packers quickly showed 
what they thought of the new beef ceil- 
ings. They reduced the cattle price 50c 
per ewt. overnight and now it stands $1 
per cwt. under the recent highs. That 
is not calculated to encourage the stock- 
man, harried by labor shortages and in- 
creased costs, to raise cattle and feed 
them to heavier weights.” 

The statement said further that “live- 
stock producers ask only that OPA offi- 
cials abide by the provisions of the law 
in issuing price regulations.” 


Livestock Cost to Packers 
in October a New Record 


Packers under federal inspection paid 
out more money for livestock during 
the month of October than they have 
for any other month on record, accord- 
ing to figures released by the Depart- 
ment of Agriculture. During that 
month a total of $314,389,000 was paid 
to the farmers for live animals, com- 
pared with $224,137,000 a year ago. 

The cost of cattle, at $127,252,000, 
was 132 per cent of a year ago and 
186 per cent of the five-year average. 
The calf money, at $16,044,000, was 
136 per cent of a year ago and 181 per 
cent of the five-year average. Hogs cost 
the packers $148,856,000, or 147 per 
cent of a year ago and 220 per cent of 
the five-year average. The amount of 
money paid for sheep and lambs was 
$22,238,000, or 150 per cent of a year 
ago and 188 per cent of the five-year 
average. 

The total cost of livestock for the 
first ten months of this year shows a 
substantial increase over the same time 
last year. During this period of 1942 
meat packing plants paid $2,776,047,- 
000 for livestock compared with $1,814,- 
307,000 for the same time last year. 


Court Overrules Defense 
Move in Anti-Trust Case 


A defense demurrer to the indictment 
charging 14 meat packing companies, 
36 of their officers and the American 
Meat Institute with violation of the 
Sherman anti-trust act in the cost test 
or general marketing case was over- 
ruled by Judge William H. Holly in fed- 
eral district court at Chicago this week. 

e demurrer was filed last summer; 


there has been no other recent action 
on the case. 


Without passing on the indictment, 
the court overruled the defense conten- 
tion that the indictment did not speci- 
fically charge a violation of the law and 
Pointed out that it did raise certain 
questions in regard to alleged con- 
Spiracy to fix meat and livestock prices. 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Tuesday, December 22, 1942, re- 


CHICAGO 
BARROWS & GILTS: 
Good and Choice: 





VEALERS, All Weights: 


Good and choice........ 13. 15.50 
Common and medium... 10.50@13.50 
GME cescccceccccesscces 8.50@10.50 


Good and choice........ 12.25@14.00 





Medium and good* 
EWES: 

Good and choice*....... 

Common and medium... 


11.50@13.00 


7.25@ 8.25 
6.00@ 7.25 


NAT. STK. YDS. 


120-140 Ibs. $13.50@14.00 $13.55@14.15 
140-160 Ibs. 13.75@14. 14.05@ 14.65 
160-180 Ibs 14.15@14. 14.55@14.95 
180-200 Ibs. 4. 14.7 14.85@15. 
200-220 Ibs 14, 14.75 14.85@15.00 
220-240 Ibs 4. 14. 14.85@ 15.00 
240-270 Ibs 14.60@14.85 14.80@15.00 
270-300 Ibs. et th 80 14.75@14.95 
300-330 Ibs. 14.65@14.80 14.70@14.85 
SOP e GE, eccvceceacse 14.65@14.75 14.65@1 
SOWS: 
Good and Choice: 
270-300 Ibs. .........06. 14.40@14.50 14.25@14.35 
BOOED TB, once cccccces 14.40@ 14.50 14.25@ 14.35 
EE Ge wioeevec nace 14.35@14.40 14.20@ 14.35 
PPE EE beveancensas 14.35@14.40 14.10@14.30 
Good: 
Pe a gctbeoncsndcs 14.25@14.35 14.00@ 14.20 
CE GE beveceseoces 14.15@ 14.35 13.90@ 14.15 
Medium: 
SD GO wasescénsaes 13.50@14.00 13.75@14.15 
Slaughter Cattle, Vealers, and Calves: 
STEERS, Choice: 
Se ee BS. cccccscens 15.25@16.25 14.75@15.75 
900-1100 Ibs. .......... 15.50@ 16.50 15.00@ 16.00 
1100-1300 Ibs. .......... 15.85@ 16.90 15.25@ 16.00 
1300-1500 Ibs. .......... 15.85@16.90 15.25@16.00 
STEERS, Good: 
See Be O, iccecscese 14.00@15.25 13.75@15.00 
900-1100 Ibs, .......... 14.25@15.50 14.00@15.25 
1100-1300 Ibs. .......... 14.25@15.85 14.25@15.25 
[6CldSllUUeeee 14.25@15.85 14.25@15.25 
STEERS, Medium: 
700-1100 Ibs. .......... 11.75@14.25 12.00@14.25 
1100-1300 Ibs. .......... 11.75@14.25 12.25@14.25 
STEERS, Common: 
700-1100 Ibs. .......... 10.75@11.75 10.75@12.00 
HEIFERS, Choice: 
600- 800 Ibs. .......... 14.50@15.50 14.25@15.25 
800-1000 Ibs. .......... 14.75@15.75 14.50@15.50 
HEIFERS, Good: 
600- 800 Ibs, .......... 13.50@14.50 12.75@14.50 
800-1000 Ibs. .......... 13.75@14.75 13.00@ 14.50 
HEIFERS, Medium: 
500- 900 Ibs. .......... 10.75@13.75 11.00@13.00 
HEIFERS, Common: 
500- 900 Ibs. .......... 8.75@ 10.75 9.50@11.25 
COWS, All Weights: 
Be ee eee 12.00@ 13.50 11.75@12.75 
DL. sceiestinanin nae 9.75@12.00 9.75@12.00 
Cutter and common..... 8.00@ 9.75 oe 9.75 
GREE coccnccccsesccce 50@ 8.00 6.50@ 8.00 
BULLS (Yigs. Excl.), All Weights: 
Beek, GOOG ccccscsccesse 12. 13.50 res trey 
Sausage, good .......... 12.50@13.40 = 12. 12.75 
Sausage, medium ...... 11.50@12.50 10.75@12.00 
Sausage, cutter & com.. 10.00@11.50 9.00@10.75 


14.50@ 
12.25@14.50 
8.00@12.25 


11.50@ 13.75 


Common and medium... 9.50@12.25 8.75@11.50 
FEE ccccccccocscceccses 8.25@ 9.50 7.50@ 8.75 
Slaughter Lambs and Sheep:* 
LAMBS: 
Good and choice*....... 15.25@15.90 14.75@15.25 
Medium and good*...... 13.75@15.00 13.50@14.50 
COMMS ccc ccncceccccce 11.25@13.50 9.50@13.25 
YLG. WETHERS: 
Good and choice*... . 13.00@14.25 13.00@ 14.00 


11.50@ 13.00 


a &.00 
5.25@ 7.00 


OMAHA KANS. CITY 





$14.30@14.65 
14.50@14.75 


14.60@ 14.75 
14.60@14.75 
14.60@14.75 
14.60@ 14.75 
14.60@ 14.65 


14.35@14.40 
14.30@14.40 
14.25@14.40 
14.25@ 14.40 


14.25@14.40 
14.25@ 14.40 


13.85@14.25 


14.25@15.25 
14.50@15.50 
15.00@15.75 
15.00@15.75 


13.25@14.50 
13.75@15.00 
13.75@15.00 
13.75@14.75 


11.50@13.75 
11.75@14.00 


10.00@11.75 


a 


13.75@14.7! 
14.00@15.0€ 


22 


12.25@ 14.00 
12.50@ 14.00 


10.25@12.50 


9.00@10.25 
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11.00@13.50 
8.50@11.00 
7.00@ 8.50 


14.75@15.25 
14.00@14.50 
11.25@13.75 


13.00@ 14.00 
11.75@ 13.00 


6.75@ 8.50 
5.50@ 6.75 


14.65@ 14.75 
14.65@ 14.75 
14.65@14.75 


13.75@13.90 


14.25@15.25 
14.50@15.50 
14.75@ 15.50 
14.75@15.50 


13.50@14.50 
13.50@14.75 
13.50@ 14.75 
13.50@14.75 


12.00@13.50 
12.25@ 13.50 


10.50@ 12.25 


10.25@12.75 
9.25@ 10.25 


11.00@12.50 
9.50@11.00 
7.50@ 9.50 
6.00@ 7.50 


13.00@ 15.00 
9.00@13.00 
7.50@ 9.00 


10.50@ 13.00 
8.00@10.50 
7.00@ 8.00 


12.50@13.50 
11.25@12.25 


6.75@ 7.60 


5.50@ 6.75 





ported by U. S. Dept. of Agriculture, Agricultural Marketing Administration: 
Hogs (soft & oily not quoted) : 


8ST. PAUL 


$14.35@14.50 
14.50 only 
14.50 only 
14.50 only 
14.50 only 
14.50 only 
14.50 only 
14.50 only 
14.50 only 


14.25 only 

4.25 only 
.25 only 
14.25 only 


14.25 only 
14.25 only 


14.00@ 14.25 


14.25@15.25 
14.25@15.25 
14.25@ 15.25 
14.25@ 15.25 


11.75@ 14.25 
11.75@14.25 


10.50@11.75 


14.25@15. 
1 


— 
mo 
to 
oa 
-_ 
a 
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10.25@ 12.25 


9.00@ 10.25 


10.50@12.25 
9.50@ 10.50 
8.25@ 9.50 
7.00@ 8.25 


11.75@12.75 
11.75@ 12.75 
11.00@11.75 
10.00@ 11.00 


13.00@15.50 
9.50@ 13.00 
7.00@ 9.50 


14.75@15.25 
13.00@ 14.75 
10.00@ 12.75 


7.50@ 8.00 
5.50@ 7.50 
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‘Quotations on wooled stock based on animals of current seasonal market weights and wool growth. 

*Quotations on slaughter lambs and yearlings of good and choice and of medium and good grades, 
and on ewes of good and choice grades, as combined, represent lots averaging within the top half of 
the good and the top half of the medium grades, respectively. 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first day 
this week were as follows: 5,286 cattle, 
734 calves, 13,169 hogs and 6,306 sheep. 


1942 


PACIFIC COAST LIVESTOCK 


Receipts for five days ended Decem- 
ber 17: 


Cattle Calves Hogs Sheep 
Los Angeles ........ 38,954 925 2,889 312 
San Francisco ...... 350 10 1,250 5,600 
POIUEEED Sev rvicrvesss 1,620 130 3,500 1,470 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, December 
19, 1942, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 6,686 hogs; Swift & Com- 
pany, 3,594 hogs; Wilson & Co., 2,611 hogs; West- 
ern Packing Co., Inc., 4,884 hogs; Agar Packing 
Co., 9,136 hogs; Shippers, 20,764 hogs; Others, 
49,264 hogs. 

Total: 20,830 cattle; 3,326 calves; 96,939 hogs; 
29,328 sheep. 

KANSAS CITY 


Cattle Calves Hogs Sheep 
Armour and Company. 4,173 428 6,510 8,159 





Cudahy Pkg. Co...... 2,436 855 1,998 6,934 

Swift & Commene .. . 1,905 571 4,500 9,185 

Wilson & Co......... 2,210 593 «463,309 85,086 

Meyer Kornblum .... 1,19 .... one saa 

OGEROED cn cccccccsceses - 6,955 151 1,973 6,702 

Bets crccccesveese 18,87 874 2,098 18,290 36,016 
OMAHA 


Cattle and 
Calves Hogs Sheep 





Armour and Gomeeng bed 3,744 9,428 10,799 
Cudahy Pkg. Co......... 3,383 5,085 8,259 
Swift & AE Secccecee 2,747 5,806 6,946 
Wilson & CO.........ee00- 1.489 6,435 2,367 
GD  Seswcctcovecnnéaceesé oven 17,680 4 


Cattle and calves: Eagle Pkg. Co., 23; Grt. 
Omaha, 61; Geo. Hoffman, 108; Kroger Pkg. Co., 
647; Omaha Pkg. Co., 227; John Roth, 208; So. 
Omaha Pkg. Oo., 666; Superb Pkg. Co., 1,077; 
Lincoln Pkg. Co., 100. 

Total: 14,480 cattle and calves; 44,429 hogs and 
28,371 sheep. 

EAST ST. LOUIS 


Cattle Calves Hogs Sheep 
Armour and Company. 2,184 1,559 13,791 ‘ 














Swift & ae. he +.» 2,661 2,954 11,739 
Hunter = ececee 1,802 .... 8,548 
Heil Pkg. Co......... owe eoee 2,882 
Krey Pkg. Co......... nieve eeee 1,822 
Laclede Pkg. Co...... ecoee ¢ee0 3,268 
Sieloff Pkg. Co....... éuee — 682 exes 
QOURETS .ncccccccceses 2,726 139 1,764 946 
GREPNETR cccccccccese 4,160 2,056 20,660 102 
Total ..ccccccccecs 13,623 6,708 65,156 12,308 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company.... 1,924 423 12,977 10,967 
Armour and Company. 2,087 341 11,694 5,905 
Oe POPs 1,662 16 942 
Betal wocvcosssoces . 673 780 25,613 17,320 


Not including 13,533 hogs and 639 sheep bought 
direct. 








SIOUX CITY 

Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 2,362 93 12,449 6,804 
Armour and Company. 2,132 31 14,355 8,187 
Swift & Co.......... 1,755 29 «47,640 3,928 
OURETS ccccccccccsces 255 3 102 23 
GOES. cocccecsuves 3,426 2 6,937 2,850 
Total ccccccccccses 9,930 158 44,483 21,792 

DENVER 


Cattle Calves Hogs Sheep 
Armour and Company. 788 113. 6,287 6,617 














Swift & ee - 643 4 6,566 4,133 
Cudahy Pkg. Co...... 775 3,333 2,292 
NONE -acdc0e sendinae 1,583 185 2,169 75 
WORE vc cccseccvess 3, 789 886 18,355 13,717 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co..... 1,294 365 10,924 
Dunn & Ostertag.... 58 cece 76 
Fred W. Dold... 231 
Sunflower Pkg. Co ° 46 
Pioneer Pkg. Co...... 81 
Excel Pkg. Co........ 419 onde 
DEED ves ccctscecce. 360 
BOARD ncscccveccess KE 2,941 





Not including 79 cattle and 3,061 hogs bought 
direct. 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company. 1,904 2,180 28,605 8,767 








Cudahy Bros. ........ 998 1,438 n202 4,368 
Swift & Company.... 2,236 5,208 42,303 14° 748 
GOD secs caccacesés 5,789 1,689 asee 

DONE oc iccictsccepe 10,927 10,515 70,908 27,883 


TOTAL PACKERS’ PURCHASES 


Week Cor. 
ended Prev. week, 
Dec. 19 week 1941 
MED dcvvececovteceenns 103,350 133,726 173,954 
OO eee 396,622 397,208 473,225 
ED -eetewes svsscccosves 189,649 239,610 178,919 





Sees Huge Shortage of 
Fats and Oils in 1943 


Latest surveys on this year’s produc- 
tion indicate that the U. S. faces a 
shortage in 1943 of between 800,000,000 
and 1,000,000,000 lbs. of fats and vege- 
table oils for food and industrial pur- 
poses, an Agricultural Department of- 
ficial stated. This shortage would be 
equivalent to between 7 and 9 per cent 
of present requirements, which have 
been curtailed to some extent by gov- 
ernment orders restricting industrial 
uses. 

The major products listed as fats 
and vegetable oil are lard, butter, oleo- 
margarine, cooking compounds, cotton- 
seed oil, soybean oil, peanut oil, olive 
oil, tallow, linseed oil, cocoanut and 
babassu oil. 

The official, who asked that he not be 
quoted, said that apparently action 
would have to be taken to limit con- 
sumption of some of the fats and oils, 
or shipping needed for war purposes 
would have to be used to bring in sup- 
plies from South America. 

Although farmers planted record 
acreages of the oil crops, the produc- 
tion of oil is expected to run short of 
expectations. Because of the labor 
shortages, adverse weather and price 
factors, not all these crops were har- 
vested. Likewise, a shortage of process- 
ing equipment in the middle western 
soybean area is expected to affect soy- 
bean oil production. 

Disappointing to food authorities has 
been the production of lard. Although 
hogs are going to market at heavier 
weight than a year ago, the output of 
lard per hog was said to be smaller. 
Officials explained that because of the 
favorable price of pork in relation to 
lard, packers were not trimming meat 
as closely. 


CORN BELT DIRECT TRADING 


(Reported by U. Department of Agriculture, 
Agricultural schon Administration.) 


Des Moines, Ia., December 22.—At 
the 19 concentration yards and 11 pack- 
ing plants in Iowa and Minnesota, some 
curtailment in marketings and broad 
demands sent hog prices 45@50c higher 
on butchers and 35@50c higher on 
sows, compared with the close of last 
week 


Hogs, good to choice: 


DOPE alive voscvedeecvsas . -813.15@14.20 


DOPE GR, weccvcvocvesscoseossscte 13.90@14.40 

EL 4-0 0c0000.000 svn 0eees0sese 14.15@14.40 

PE EN hesencrdtidacyesetpiccese 13.90@14.30 
Sows: 

ne EE OCCULE EET Cee ree $13.90@14.30 

PE BS So cccenccdccccncscoscese 13.80@14.20 

ES, Kode reset ke ebedaswns - 13.60@14.20 


Receipts of hogs at Corn Belt mar- 
kets for the week ended December 22: 


This Last 
week week 
Pe, Dntseed edrevcess 58,800 50,800 
Saturday, Dec. 19............+. 45,200 47,700 
Bs MOG, BBs ctccdcvccccese 54,200 55,400 
Ws GR Ba wcccvesseces 44,200 61,000 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods. 





TRECEIPTS 

Cattle Calves Hogs Sheep 
Fri., Dec. 16......... 8,461 779 37.043 10,459 
Sat., Bae. 82 ..ccvese 4,975 785 27,993 14/854 
Se SS ere 1,327 287 17,977 4671 
Tues., Dec. 19....... 346 39 13,692 378) 
Wed., Dec. 21........ 9,963 1,100 28,369 11'g9] 
Thurs., Dee. 22...... 9,000 1,200 30.000 — 8)509 
*Week's total ....... 18,963 2,300 | my 
ee, WEE carccsccses 22,134 2,776 
| 0 an ees 14,827 2,070 
Two years ago....... 13,870 1,548 





*Including 100 cattle, 350 calves, 
and 6,359 sheep direct to packers. 





SHIPMENTS 

Cattle Calves 
Fri., Dec. 16 7 
Sat., Dec. 17 249 
Mon., Dec. Sl 
Tues., Dec. 12 
Wed., Dee. 155 
Thurs., Dec. 22 200 
Week's total ........ 6,088 355 
POG. WORE cccccusace 7,190 485 
BOOS GOD sacccccecces 4,658 79 
Two years ago....... 3,400 242 





+tDECEMBER AND YEAR RECEIPTS 








—December— -Year. 
1942 1941 1942 1941 
Cattle .csce- 123,022 =. 126) 62,129.868 1,987,774 
Ce vccais my 415 5 42: 4 





Hogs 
Sheep 
+All receipts include directs. 
WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 








Week ended Dec. 19. 7. 65 $14.05 $ 7.50 $15.05 
Previous week ..... .00 13.60 7.50 15.35 
1 11.00 5.60 12.2 
6.20 3.85 9.10 

5.40 4.00 8.80 

7.25 3.50 9.00 

7.95 3.35 8.75 

Av. 1937-1941 ...... $10.75 $7.55 $ 4.05 $ 9.55 


HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 
No. Wt., —Prices— 
Rec’d lbs. Top AY. 
*Week ended Dec. 19. Ly bf 254 $14.30 $14.05 
Previous week p 13.80 13.60 





BOGE. visecaveccoeseses r 2 11.50 11.00 
WOOD ccccecccceveceoes 5,972 < 6.45 6.20 
BOND ccccceccvececeess 121,231 23¢ 6.15 5.40 
BEES ccvccccccccccocce mh 5 8.00 7.35 
BEES ceveveccccocecese 41: y 8.90 7.% 
Av. 1937-1941 ........ 121,700 241 $ 8.20 §$ 7.55 


*Receipts and average weight for week ending 
Dec. 19, 1942, estimated 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Tuesday, Dec. 22: 


Week ended Prev. 


Dec. 22 week 

Packers’ purchases 71,012 
Shippers’ purchases 18,645 
BORE cccvecccadcevecccccves 89,657 





RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended December 19: 


At 20 markets: Cattle Hogs Sheep 
Week ended Dec. 19.... 694,000 357,000 
Previous week ...... 25 718,000 414,000 


667,000 255,000 





BEER cccccacetosevcese 
BED eccveecessbeconses 156, 593,000 219,000 
 Shsttenieerhsaarnde 158,000 535,000 198; 
At 11 markets: Hogs 
Week ended Dec, 19..........ecceecececeee 581,000 
Previous Week ..ccccccccccccccccscsscseses 599, 
BED vn daccdcave'nsawecsbalenstceeesree ene 59,008 
SED cccncccccncccececcsoceecesscces econ 4 
DIED  ccdiviabacchecsceasentedcskvavcn=e 466, 


At 7 markets: Cattle Hogs Sheep 
Week ended Dec. 19....151,000 532,000 Ey} 


Previous week ......... 178,000 520,000 i 
BE heetinass caste 188,000 520,000 17% 
DN éxecagesaedin sauna 133.000 450,000 184, m0 
SW <cis0 5424s Tenaaee 109,000 415,000 142) 











SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended Dec. 19, 1942: 


CATTLE 


Week Cor. 
Prev. 
week 
25,302 
16,397 
13,514 
12,132 
6,682 
6,225 
4,984 
2,323 
2,531 
9,467 
7,25 


Omaha* 

East St. Louis........... 
St. Joseph 

Sioux City 

Wichita* 

Philadelphia 

Indianapolis . 

New York & Jersey City. 
Oklahoma City* 

Cincinnati . 

Denver 

St. Paul .... 

Milwaukee ... 

156,925 


Total .... 130,856 


*Cattle and calves. 


177,089 
80,495 
85,854 


134,744 
51,088 


Chicago 
Kansas City . 
Omaha .... 
East St. Louis’ 
St. Joseph ... 
Sioux City ... 
Wichita ... 
Philadelphia 
indianapolis . 
New York & Jersey City. 
Oklahoma City 
Cincinnati 
Denver 20,138 
St. Paul ... 70,908 
Milwaukee .. 5. 
716,867 819,191 
National Stock Yards, E. St. 
Louis, Mo. 


58,649 

15,460 
10,172 
70,606 
15,051 

662,010 
Louis, 


Total 
‘Includes 
Ill, and St 


24,328 
29,167 
18,956 

» 


Chicago* : 
Kansas City 
Omaha .... 
East St. Louis 
St. Joseph . 
Sioux City ... 
Wichita ‘nee 
Philadelphia 
Indianapolis . 
New York & Jersey City. 5 
Oklahoma City 
Cincinnati 
Denver ... 
BEC EE cseces 
Milwaukee .... 
308,543 215,950 
tNot including directs. 


Meat Output in October 
Second Largest for Month 


Meat production in packing plants 
under federal inspection during Octo- 
ber was the largest for that month 
since 1924 and the second largest on 
record, Department of Agriculture fig- 
ures reveal. During this period a total 
of 1,532,327,000 Ibs. of meat was pro- 
duced, compared with 1,435,095,000 Ibs. 
for the corresponding time a year ago. 

The output of beef at 609,709,000 Ibs., 
was 106 per cent of a year ago and 130 
per cent of the five-year average. Veal 
production, at 76,319,000 lbs., was 118 
per cent of a year ago and 129 per cent 
of the five-year average. Pork tonnage, 
at 590,541,000 lbs., was 107 per cent of 
a year ago and 124 per cent of the five- 
year average. Lard production, at 119,- 
978,000 Ibs., was 94 per cent of a year 
ago and 124 per cent of the five-year 
average. 

The total production for the year to 

te, January to October, inclusive, is 
above that for the same time of 1941. 
The total meat production for the ten 
months was 14,380,863,000 Ibs., com- 
pared with 12,444,491,000 Ibs. for the 
corresponding period a year ago. 


ha 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U.S. Department of Agriculture, Agricultural Marketing Administration.) 


STEERS, carcass Week ending December 19, 
Week previous 

Same week year ago 

Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


COWS, carcass ending December 
previous 

week year ago 
BULLS, carcass ending December 
previous 

week year ago 
VEAL, carcass ending December 
previous 

week year ago 
LAMB, carcass ending December 
previous 

week year ago 
MUTTON, carcass ending December 
previous 

week year ago 
PORK CUTS, 


Ibs. ending December 


previous 
BEEF CUTS, Ibs. ending December 19, 
previous 

week year ago 


week year ago.......... 


WESTERN DRESSED MEATS 


NEW YORK PHILA. 


642 
782 
644 
,833 
001 
367 
53 
60 
SOA 
,243 
901 
890 
392 
582 
514 
,359 
29 
703 
276,850 


BOSTON 


coveedeveses 1,415, 
Coccccovcees 1,817,192 


LOCAL SLAUGHTERS 


CATTLE, Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


head 
previous 
week year ago 
CALVES, head ending December 19, 
previous 
week year ago 
HOGS, head ending December 19, 
previous 
week year ago 
SHEEP, head ending December 19, 
previous 
week year ago 

Country dressed product at New York totaled 
veal, 3 hogs and 85 lambs in addition to that shown 


» Tank, - 
~ 


ending December 19, 1942........... 


hogs and .. lambs. Previous week 4,041 


above. 





NEW YORK LIVESTOCK 


Livestock prices at Jersey City De- 
cember 21, 1942, as reported by the 
Agricultural Marketing Administra- 
tion: 

CATTLE: 


Steers, 
Cows, 
Cows, 
Cows, 
Bulls, 
Bulls, 
Bulls, 


CALVES: 
Vealers, good to choice 


HOGS: 
Hogs, good and choice 


nominal 
$10.50@12.50 
8.50@ 10.25 
7.50 down 
13.00@ 13.50 
11.50@12.75 
10.00@ 11.00 


choice 
medium to good 
cutter and common 


g 
medium 
cutter to common 


LAMBS: 


Lambs, good 


IOWA FARM INCOME UP 


The cash income of Iowa farmers will 
exceed $1,250,000,000 this year, agricul- 
tural authorities predict. That will be 
over 38 per cent more than they ever 
received before in a single year for the 
products of their fields and feedlots. 

There are no records of cash income 
in the period of the first World War, 
but agricultural authorities said it was 
unlikely that income in those years hit 
even last year’s total, because modern 
methods of concentrated, efficient farm- 
ing were not as fully developed as at 
present. 


26, 1942 


WEEKLY INSPECTED KILL 


Less livestock was slaughtered in fed- 
eral inspected plants at 27 centers dur- 
ing the week ended December 18 than 
in the previous week. Slaughter of both 
cattle and calves was well under a year 
earlier, but sheep and lamb kill showed 
a 30 per cent increase. Hog slaughter 
ranked a little heavier than for the 
same week last year, but the total was 
sharply under expected volume. 

Cattle Calves 
8,771 13,849 
3,208 537 


Hogs 
58,639 
29,385 


76,525 
146,977 
94,203 
77,271 


91,803 
86,256 
62,843 


174,978 
268,254 
1,167,134 


84,810 1,238,417 432,745 
88,067 1,016,161 289,680 

‘Includes New York City, Newark, and Jersey 
City. "Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. *Includes Elburn, Ill. ‘In- 
cludes St. Louis National Stockyards and East St. 
Louis, Ill, and St. Louis, Mo. "Includes So. St. 
Joseph, Wichita, Oklahoma City, and Ft. Worth. 
*Includes St. Paul, So. St. Paul and Newport, 
Minn., and Madison and Milwaukee, Wis. ‘In- 
cludes Albert Lea and Austin, Minn., and Cedar 
Rapids, Des Moines, Ft. Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm ke, and Waterloo, 
lowa. 

Packing plants included in the above tabulation 
slaughtered during the calendar year 1941 approxi- 
mately 74% of the cattle, 71% of the calves, 73% 
of the hogs, and 80% of the sheep and lambe that 
were slaughtered under federal inspection during 
that year. 


Sheep 
52,223 


1,457 


New York area’. 

Phila. & Balt.. 

Ohio-Indiana 
group? 9,280 

Chicago*® ....... 27,625 

St. Louis area‘. 10,181 

Kansas City ... 16,044 

Southwest 

7,895 
552 
121 


26,660 
6,223 
74,699 


Sioux City .. 
St. Paul-Wis. 
group® 
Interior 
So. Minn.? 


415,003 
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CLASSIFIED ADVERTISEMENTS 





Advertisements on this poge, 10c per word per in. 
sertion, minimum charge $2.00. Positions wanted 
special rate 7¢ per word, minimum charge $1.40 
Count address or box aumber as four words, 
Headline 70c extra. 70c per line for listings, 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Onpes 





Men Wanted 


Wanted 


Wanted to Rent 





WANTED 


CHIEF ENGINEER and Master Mechanic for me- 
dium size plant killing hogs, sausage making, can- 
ning, etc. To have full charge of mechanical de- 
partment and boiler and engine room. Good op- 
portunity and permanent position for right man. 
State experience and where can be interviewed. 
W-206, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Il. 


SAUSAGE FOREMEN 


Large Chicago packer wants two foremen who are 
thoroughly familiar with sausage manufacturing. 
Must have had experience in mixing, chopping, 
yields, smoking and other sausage manufacturing 
activities. Box 213, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 








WANTED: Skilled beef butchers; pork cut and 
kill butchers; curing men; casing helpers, tank 
room helpers. Modern busy plant in Northeastern 
Ohio. Give full details. -208, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago, Ill. 





GENERAL LEDGER—Bookkeeper—accurate, han- 
dle current account—analysis—and finished state- 
ment for Detroit concern. Reply giving draft sta- 
tus and full particulars. W-208, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago, Ill. 





Equipment for Sale 





GOOD EQUIPMENT SUCH AS THIS IS SCARCE: 
ANDERSON RB OIL EXPELLER; 4—Anderson 
No, 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls; 
Dopp Kettles, all sizes, with and without agita- 
tors; Meat Mixers, Grinders, Silent Cutters; Vert. 
and Horiz. Tankage Dryers; Refrigeration Equip- 
ment and Power Plant Equipment; aluminum ket- 
tles; HPM £68 28-ton Hydraulic Press. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WE BUY FROM A SIN- 
GLE ITEM TO A COMPLETE PLANT. Consoli- 
dated Products Co., Inc., 14-19 Park Row, New 
York City. 





Pigs Feet & Lamb Tongues 


Fresh or Frozen Front Feet in barrels or boxes. 
Fresh or Frozen Long Cut Lamb Tongues with 
peel on. 
State number of pieces to pound. 
Wire or air mail your offerings. 
WEBER'S PICKLED MEAT PRODUCTS, 
NEWARK, N. J. 





Positions Wanted 





WANTED: Position as Pork Superintendent. Have 
had 20 years’ packinghouse experience in all de- 
partments—know costs, yields and can handle 
labor. Age 40; best of references. W-212, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn S8t., 
Chicago, IL. 





MANAGER—Superintendent wants to change posi- 
tions. Good reason for so doing! Practical, pro- 
gressive and have had a vast experience. Draft 
exempt. Want a permanent connection. Know all 
phases live stock, manufacture, distribution, costs, 
labor, etc. W-190, THE NATIONAL PROVISION- 
ER, 407 8S. Dearborn St., Chicago, Ill. 





WANTED: Position as manager or superintendent. 
Thoroughly capable of taking complete charge— 
know costs, yields and how to figure them. ‘urn 
out quality products—handle labor efficiently. 
W-198, THE NATIONAL PROVISIONER, 407 38. 
Dearborn St., Chicago, Il. 





BEEF, Veal and Lamb man. Large and small 
packer experience—have operated boning and beef 
cutting departments. Very successful working with 
cattle buyers. Age 42. W-199, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago, Il. 





SUPERVISOR wants position—edible and inedible 
rendering, lard refining, meat scrap, tankage and 
bone manufacturing. W-191, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Ill. 





WANTED: To lease, Packing House with capacity 
and quota of hogs and 100 cattle per day. 
Must be government inspected and lessee must be 
guaranteed to retain it. Answer giving name. ad- 
dress, rental price asked, capacity and «quota. 
W-210, THE NATIONAL PROVISIONER, 407 § 
Dearborn St., Chicago, Ill. : 


WANTED TO RENT: small beef packing plant or 
slaughter house approved for Bureau of Animal 
Inspection or could be refinished for BAI New 
York, Ohio, Indiana, Michigan. W-205, THE Na. 
———ae PROVISIONER, 407 8. Dearborn S8t., Chi- 
cago, Ill, 








Business Opportunities 





MODERN up-to-date Pork Packing Plant for sale. 
Nine refrigerated trucks. Equipped to kill 300 
hogs a day. Built up good reputation on sausage 
and scrapple. Must have at least $30,000 cash. 
No trifilers. W-195, THE NATIONAL PROVISION. 
ER, 300 Madison Ave., New York, N. Y. 





FOR SALE: Small, modern, fireproof, pork packing 
plant; equipped, Philadelphia area. Can get United 
States Inspection. W-204, THE NATIONAL PRO. 
VISIONER, 407 8S. Dearborn 8t., Chicago, Ill. 





Equipment Wanted 





WANTED 


INSULATED 20 foot Semi-Trailer and Tractor. 
W-194, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill. 





Steam Jacketed Cooking Kettles 
150-300 gal. capacity 
W-211, THE NATIONAL PROVISIONER 
407 South Dearborn St., Chicago, Ill. 










THE NATIONAL PROVISIONER, INC. 
407 So. Dearborn Street 
Chicago, Illinois 


Please send me postpaid..........copies of Volume | 
“Meat Plant Refrigeration and Air Conditioning” at $1.50 


per copy. | enclose $........ 


PERERO ccccccccccccccccc ce eeecoccvccooceceoesoece 


PWM cc cece ccccccccccccccccocecescccccescosces 


ooklet.... 


“Increased Efficiency-Reduced Cost” 


ing expense... “ 


Price postpaid, $1.50 per copy. 


YJ ayi: Canada Packers Limited of St. Boniface, Manitoba 


“We forwarded one booklet to each of our branches and we have since 
had a reply from the manager at each branch stating that, in company 
with his engineer, they are going through the different lessons and 
already have learned sufficient to improve the efficiency of their 
refrigeration equipment, and at the same time to reduce the operat- 


“Meat Plant Refrigeration and Air Conditioning” is THE NATIONAL PROVISIONER’S 
answer to a definite demand. The author of the articles and the man who revised the 
first thirty-seven lessons in the course is a meat plant engineer—an expert in packing 
house refrigerating problems. The articles in this new volume appear in lesson form and 
are designed to enable those interested in meat plant operation, as well as refrigeration, 
to acquire a practical working knowledge of this basic subject as well as fundamental 


information essential to the worker who has ambitions beyond his present job. 


The first edition is limited, be sure to fill out the coupon and mail your order today 


A National Provisioner Publication 


The National Provisioner—December 26, 1942 
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QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OiLe 
==—=THE WM. SCHLUDERBERG - T. J. KURDLE CO.== 
MAIN OFFICE-PLANT and REFINERY 
3800-4000 E. BALTIMORE ST. 
WERINCTONPY, BALTIMOREMD. BSR ha ft 


NEW YORK, N. Y. ROANOKE, VA. 
408 WEST 1 4th STREET 317 E. Campbell Ave. 
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from the Land O’'Grn 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Viatertoo, lowa 




















The Original Philadelphia Scrapple 


g ohnJ.Felin &Co., nc. 


Pork Packers 
“Glorified”’ 


HAMS - BACON - LARD - DELICATESSEN 





THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
J. W. Le Earl McAdams Clayton P. Lee P. G. Gray Co. 

Harry L. Meehan 38 N. Delaware Ave. 1108 F.St.S.W. 148 State St. 
441 W. 13th St. 























4142-60 Germantown Ave., Philadelphia, Pa. 
Liberty 


ATE pci'Sana 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 





GET THE BEST 


ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 
LEBANON BOLOGNA 
MFR’D BY 
PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 





























FRANK R. JACKLE 


Broker 
Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 




















405 Lexington Ave. New York City 
















THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 








SAUSAGE PROBLEMS? Here’s Your ee 


“Sausage and Meat Specialties” 




































The National Provisioner—December 26, 1942 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET + CHICAGO, comm 














Page 37 


te fe 


Lea 

































pot ere. 
== Asa 











ADVERTISERS 


in this Issue of 








The National Provisioner @ 





Py Gig Fe 6 66 4:0 dno 60.00.0486 29 
Ample’ Corpse ces cccccccccscccece 17 
Armour and Company.......+..+++ 6 
CE FORE Ge co cccevesescssen 29 
SE Yo Sree yy 26 
Cincinnati Butchers’ Supply Co. 

PEPER OL EET OO COTO TET Third Cover 
Cudohy Packing Co... .cccccccccece 37 
Diamond Crystal Salt Co... ......+. 28 
Fearn Laboratories, Inc...... Front Cover 
Felin, John J., & Co., Inc.......e200. 37 
French Oil Mill Machinery Co........ 28 
Pear Brut Gols icc i cctsccecedess 17 
Great Lakes Stamp & Mfg. Co....... 19 
Griffith Laboratories, Inc........... 12 
Ham Boiler Corp........e.eeeeeee. 31 
Manadhé, Joan E.c..cccsccccccvces 29 


Hormel, Geo. A., & Co... .sccccccce 38 
Hunter Packing Co... .....2eeeeees 38 
Hygrade Food Products Corp........ 38 
PI DIB ccc cece ccsevenee 15 
Satie, F. Ru. ccccccccccccccccces 37 
Retr s ©. Gems Gor. sc ccccecccocces 37 
Kennett-Murray & Co.......++eee0. 32 
Mayer, H. J., & Sons Co.. 2... eee ee 21 
MeMurray, b. H..ccccccccccccccces 32 
Oppenheimer & Co., Inc., S.......++. 5 
Palmyra Bologna Co., Inc.........+.- 37 
Platte Valley Commission Co........ 32 
Rath Packing Company..........++ 37 
Saban, Man, We. <2 so csccceccees 30 
Schluderberg, Wm.-J. T. Kurdle Co.. .37 
Suite, 1. P., Paper Co..ccccccccecs 18 


Smith's Sons Co., John E.. . Second Cover 


Specialty Mfrs. Sales Co 
Stahl-Meyer, Inc 
ee SS re 31 
Swift & Co 


Thomas Truck & Caster Co 
Vogt, F. G., and Sons, Inc 


eee eee eee eee 








ship with you. 


The firms listed here are in partner- 
The products and 
equipment they manufacture and the 
services they render are designed to 
help you do your work more efficiently, 
more economically and to help you 
make better products which you can 
merchandise more profitably. Their 
advertisements offer opportunities to 
you which you should not overlook. 





While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 





Famous 
corned Beel 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 





QUALITY 


H (GR “a HUNTER PACKING COMPANY 











GOOD FOOD “ummm 


Main Office and Packing Plant 


Austin, Minnesota 




















East St. Louis, Illinois 


» 4 BEEF - VEAL - PORK - LAMB 


Boston, Mass. 


Philadelphia, Pa. 





F. C. Rogers Co. 
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HUNTERIZED SMOKED AND CANNED HAM 
New York Office, 408 West 14th St., Paul Davis, Mgr. 
William G. Joyce © 


A. L. Thomas 


Washington, D. C. 


Local & 


Western Shippers 


Pittsbusgh, Pa. 3 
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In the stress of ‘these critical times 

we pause to express the hope that the 
NEW YEAR 

will again bring 


PEACE AND GOODWILL TO ALL MEN 
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And, in serving our country to the best of our ability, 


we are not forgetting our pledge to give the Meat Industry 


Best Or Satisfactory Service 





The Cincinnati Butchers’ Supply Company 


P. O. ADDRESS 
Box D 





824 Exchange Ave., U.S. Yards, Mfr. ‘“‘BOSS”’ Machines for Killing, o 
Chicago, Ul. Elmwood Place Station 


Sausage Making, Rendering Cincinnati, Ohio 






Helen & Blade St., Elmwood Place, Cincinnati, Ohio 














.-- Yes, but your 
liver sausage must 


The casing is just as important as 
the filling in creating sausage 
sales-appeal 





The appearance of a sausage is what These fine casings, handled 
first impresses Mrs. Consumer. If she constant refrigeration, are scientifi- 








H Ss m= sees a straight, plump, well-filled 
eek i —— sausage with smooth, velvety sheen Swift’s Sewed Liver Sausage Casings) 
t gt hues € ¢ Wass “3 4 + ees ‘bs as . E - > ‘ P . . 
2 : es et = <r eS and rich color she thinks of good eat- are available in almost any size, 
me , ae 


ing...her appetite is aroused... single or double-walled styles. All are 
—— she’s in a buying mood. expertly “tailored” to insure exaehy 
- Swift’s Sewed (and Regular) Liver  sizes—and very important, they ai) 
Sausage (and Braunschweiger) Cas- uniformly graded. a 


Swift's Sewed Liver Sausage : ‘ . 
st ings are processed not only to give Ask your Swift salesman to demoay 


(and Braunschweiger) Casings 
. . . one in the complete line of 


economical, fast stuffing, but also to strate how you can profit by 
insure sausages that “look” good! these precision-made casings. 








swift’s Selected Zvvaszaé Casin 





